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T is not doubtéd but the candid Reader 
will find the following BOOK in Cor- 
refpondence with the Title, which will fu- 


perfede the Neceffity of any other Recommenda~ 
tion, that might be given it. 


As the Compiler of it engaged in the Under- 
taking at the Inftance and Jmportunity of many 
Perfons of eminent Account and Diftinétion, fo 
She can truly affure them, and the World, that 
fhe bas acquitted herfelf with the utmof Care 

- and Fidelity. 


And fhe entertains the greater Hopes that ber 
_ Performance will meet with the kinder Accept- 
ance, becaufe of the good Opinion fhe has been 
_ held in by thofe, her ever honour’d Friends, 
who firft excited ber to the Publication of her 
BOOK, and who have been long Eye-Wit- 
nelfes of her Skill and Behaviour in, he Be ne [s 
_ of her Calling. 


She bas nothing to abd: but ber humbleft 
Thanks to them, and to all others from whom 
foc has received Favour and Encouragement. 
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1. To make VERMICELLY Soop. 


A: K gE a Neck of Beef, or 
any other Piéce ; ; cut off 
| fome Slices, and fry them 
*y with Butter *cill’ they are 
wh very brown; wath your Pan 
Bt) out bat: Fine witha tiele 
Bee Se) of the Gravy; you may 
Te a ae Slices of the Beef upon a Grid-Iron: 
Put all together i into a Pot, with a large Onion, 
a little Salt, and‘a little whole Pepper tee ae 4 
~ ftew 7till the Meat is-tender, and fkin of the 
-Fat'in the boiling 5 then ftrain ic into your 
Difh, and boil tout! Ounces‘ of Vermicelly in 
a Wale ok the Gravy ’till itis fott: Add alit- 
tle ftew’d Spinage ; ; then putall together in 1 
toa Dif, ‘with Loafts of Bread’; laying ait fe 
Vermicely ‘ahi rei Gafh) « scape be your 
‘ AP dost Bileis a2 Fciin kt ats 
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‘Dihh with creed Rice and boil’d Spinage, or 
Carrots flic’d thin. 


2. CUCUMBER Soop. 

ake a Houghil of Beef, break it {mall 
and’ put it into a Stew-pan, with Part of a 
Neck of Mutton, a little whole Pepper, an 
Onion, anda little Salt ; cover it with Water, 
and let it ftand in the Oven all Night, then 
{train it and take off the Fat. pare fix or eight 
middle-fiz’d Cucumbers, and flice them not 
very thin, ftew them in a little Butter and a 
little whole Pepper ; take them out of the But- 
ter and put “em into theGravy. Garnith your 
Dith with Rafpings of Bread, and fervé it up 
with Toafts of Bread or French Roll. 


3. To make Hare Soop. 

‘Cut the Hare intofmal! Pieces, wath itand 
put it into a Stew-pan, with a Knuckle of 
Veal ; putan it a Gallon of Water, a little Salt, 
and a Handful of {weet Herbs ; let it ftew *till 
the Gravy be good; fry a little of the Hare 
to brown the Soop ; you may put in it fome 
Crufts of white Bread among the Meat to 

thicken the Soop; put it into a Dith, with a lit-. 
tle :ftew’d Spinage, crifp’d Bread, "and a few 
forc’d-meat Balls: | Garnifh -your Difh with 


boil’d Spinage and Turnips, cut it in thin 


{quare Slices. 
4. Lo make Green Pras Soop. 


Take a Neck of Mutton, anda Knuckle — 


of Veal, make of them a little, good Gravy ; 
then. take Half a Peck of the greenett young 


Peas 


Se eas 


Peas, boil-and beat them to-a Pulp ina Mar- 


ble Mortar ; then put to them a little of the . 


Gravy ; ftrain them througha Hair-Sieve to 


take out all the Pulp; putall together, with. 


a littte Saltand whole Pepper ; then boilit a 
litle, and if you think the Soop not green 
enough, boil a Handful of Spinage very ten- 
der, rub it through a Hair Sieve, and putin- 
to the Soop with one Spoonful of Wheat-flour, 


to keep it from rynning : You muf not let 


it boil after the Spinage is put in,. it-will dif- 
eolourit ; then cut white Bread in little Dia~ 


monds, fry them in Butter while crifp, and 


put it into a Difh with a few whole Peas. 
Garnith your: Difh with creed Rice, and red. 
~Beet Root: 

You may make Afparagus Soop the {ame 
Way, only add Tops of Afparagus, inftead 
of. whole-Peas. 

5: Lo make Onron Soop’ 
Take four.or five large Onions, pill’ and 


boil them in Milk and Water whilit tender, . 


(fhifting them two or three times in the boiling) 
beat *em in a Marble Mortar to a Pulp, and 
tub them througha Hair Sieve, and put them 
into a little fweet Gravy ; then fry a few 
Slices‘of Veal, and two or three Slices of lean 
Bacon; beat. them i in a Marble Mortar as {mall 
as ford Meat; putit into your Stew-pan 
with the Gravy. and Onions, and boil them ; 
mix a Spoonful of Wheat-flour with a little 
 Water,.and put it into the Soop to keep it 
oe Peraiis . from 
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from running ; ftrain all through a Cullender,. 
feafon it to your Tafte; then put into the 
Difh a little Spinage ftew’d in Butter, and a 
Jittle crifp Bread ; fo ferve it up. 


6. Common Peas Soop in Wiuter.. 

~ ‘Take a Quart:of good boiling Peas which 
put.into a Pot with a Gallon of foft Water 
whilft cold; add thereto a little Beef or Mut- 
ton, a little hung Beef or Bacon, and two or 
three large Onions ;_ boil all together while 
your Soop i isthick , faltit to your Tafte, and. 
thicken it with a little Wheat-Flour ;_ ftrain 
it thro’ a Cullender, beil a little Selléry,. cut 
it in (mall Pieces, with a little crifp Bread, - 
and. crijp a httle Spinage as you would do. 
_ Parfley, then putit in a Difh, and ferve it up.” 
Garifh your Difh with Rafpings of Bread... 


. Jo make Pras Soop in Lent. 

Take a Quart of Peas, put them into a 
Pot with a Gallon of Water, two or three large 
Onions, half a Dozen Anchovies, a little whole 
Pepper and Salt ; boil all together whilft your 
Soop is-thick ; ftrain it into a Stew-pan 
through a Cullender, and put fix Ounces of 
Butter (work’d in Flour). into the Soop to 
thicken it ; alfo putin a little boil’d Sellery, 
Rew’d Spinage, crifp Bread, and a little dry’d 
Mint powdered ; fo ferve it up. ) 

. 8. Craw-Fiso Soop. 
* “Take a Knuckle of Veal, and Part of a 
Neck of Mutton to make white Gravy, put- 
ing in an Onion, a little whole Pepper and 
3 Salt. 
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Salt to your Tafte; then take twenty Craw- 
fith, boil and beat them in a Marble Mortar, 
adding thereto a little of the Gravy ; ftrain 
them and put them into the Gravy ; ; alfo 
two or three Pieces of white Bread to thicken 
the Soop ; boil twelve or fourteen of the 
fmalleft Craw-fifh, and put them whole into 
the Difh, with a few Toafts, or French Roll, - 
which you pleafe ,; fo ferve it up. 
You may makeLobfter Soopthe fame Way, - 
only add into the Soop the Seeds of the Lobfter. 

. To make ScotTcu Soop. 

Take an Houghil of Beef, cut it in Pieces, 
with Part of a Neck of Mutton, and a Pound 
of French Barley ,; put them all into your Por, 


with fix Quarts of Water; let it boil ’till the 


Barley be foft, then put in a Fowl; as foon 
as "tis enough put in a Handful of red Beet 
Leaves.or Brocoli, a Handful of the Blades 
of Onions, a Handful of Spinage, wafhed fnd 
fired very {mall ; only let them have a little 
boil, elfe it wili {poil the Greennefs. Serve it 
up with the Fowl in a Difh, garnifh’d with 
Rafpings of Bread. 
10. To make Soop without Water. 

Take afmall Leg of Mutton, cut it in 
Slices, feafon it with a little Pepper and Salt ; 
ut three,middling .Turneps in round Pieces, 
and three fimall Carrots fcrap’d and cutin Pieces, 
a Flandful.of Spinage, alittle Parfley, a Bunch — 
of fweet Herbs, and two or three € abbage 
Lettice 5 cut the Herbs pretty fmall, lay. of 
i of Meat and a Row of Herbs; put the 
A 3 Tur. 


Sane 


Th ur neps: and Carrots at the Bottom of the Pot, - 


with an Onion, lay at the Top Half a Pound 
of {weet Butter,. ana: clots up the Pot with 
_coarfe Pafte ; then put the Pot into boiling 
Water, and let it boil for four Hours ; or in 
_a flow Oven,. and let it ftand all Night ;, when. 
it ss enough drain the Gravy from the Meat, 
{kim off the Fat, then put it into your Difh 
with fome Foalts of Bread, and a little ftew’d 
. a fo ferve it up. 
. To fiew a BRISKET OF BEEF. 

Take. the thin Parr.of a Brifket of Beef,. 


fcore the Skin at the Top; crofs and take off 


the under Skin, then take out the Bones, fea- 
fon it highly with Mace, a little Salt, and a 
little whole pa aied rub it on both Sides, lét 
it et all Night, make Broth of the Bones, fkim 
the Fat clean off, put in as much Water as will 
cover it well,. let it few over.a flow Fire four 
er five Huts with a Bunch of fweet Herbs 
and an Onion cut in Quarters ; turn the Beef 
"over avery Hour,. and when you find it ten- 
“der take it out of the Broth and drain it very 
well, having made a little good {trong Gravy. 
A Ragoo with Sweet-breads cut in Pieces, 
Puliets tenderly.boil’d and cutin long Pieces ; 
take Truffles and Morels, if you have any 
Muthrooms, witha little Claret,. and throw in 
your Beef, let it ftew a Quarter of an Hour in 
‘the Ragoo, turning it over fometimes, then 
* take out your Beef, and thicken your Ragoo 
with a Lump.of Butter and a little Flour. 
Gar nif your Difh with. Horfe-Radifh and 
Pickles, 


“s A 
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Pickles, lay the Ragoo round your Beef, and’a 
little upon the Top ; fo ferve it up. 

12. Zo.sew a Rump or Bzer. 

Take a fat Rump of young Beef and cut off 
the Fag End, lard the low Part with fat Bacon, 
and ftuff the other Part with fhred Parfley ; 

_put it into your Pan with two or three Quarts 
of Water, a Quart of Claret, two or three 
Anchovies, an Onion, two or three Blades of 
Mace, a little whole Pepper; and a Bunch of 
 fweet Herbs; ftew it over a flow Fire five or 
fix Hours, turning it feveral Times in the 
- ftewing, and keep it clofe cover’d ; when 
your Beef is enough take from it the Gravy, 
_ thicken Part of it witha Lump of Butter and _ 
Flour, and put it upon the Difh with the 
‘Beef. Garnifh the Difh with Horfe-Radith 
and red-beet Root. “There muft be no Salt 
upon the Beef, only falt the Gravy to your 
Tatte, 

You may ftew Part of a Brifket,-or an Ox 

Cheek the fame Way. 


13. To make Oxtves or Berr. 


_ Take fome Slices of a Rump -(or any other 
tender Piece) of Beef,, and beat.them with a 
_ Pafte pin, feafon them with Nutmeg, Pepper 
and Salt, and rub them over with the Yolk 
of anEge ; makea little forc’d-meatof Veal, 
' -Beef-fuet,..a few Bread-crumbs, fweet Herbs, 
«a little fhred Mace, Pepper, Salt, and two 
- Eggs, mixed all together; take twosorthree ©). 
Slices of the Beef, according as they.arein — 


a 


ae Crate 


_ Bignefs, anda Lump of fore’d-meat ‘the Size 
of an Egg ; lay your Beef round it, and roll it~ 


in Part of a Kell of Veal, put it into an earth- 


~ en Dith, witha little Water, a Glafs of Claret, 


and a little Onion fhred fmall ; lay upon them : 


alittle Butter, and bake them in an Oven a- 


~ bout an Hour; when they come out take off 
the Fat, and thicken the Gravy with a little 
- Butterand Flour ; fix of them -is enough for | 
a Side-Difh. Garnifh the Dith with Horfe-- 
 radifh and Pickles. 


You may make Olives of Veal the fame 


Way. 
14. To fry BEEF STEAKS. 


Take your Beef Steaks and beat them with 
the Back of a Knife, fry them in Butter over. ’ 
a quick Fire, that they may be brown before 


they be too much done ; when they are enough | 


put them intoan earthen Pot whilft you have 


fry’d them all ; pour out the Fat, and put 


them into your Pan with alittle Gravy, an. 


-. Onion fhred very {fmall, a Spoonful of Catch- 


up and a little Salt ; thicken it with a little - 


Butter and Flour the Thickneis of Cream.. 


Garnifh your Difh with Pickles. 
Beef-Steaks are proper for a Side-difh. 


15. Brer-STeaks another Way. 


Take your Beef Steaks and beat them with ° 


the back of a Knife, ftrow them over with a 


little Pepper and Salt, lay them ona Grid-iron . 
ever aclear Fire, turning *°em whilft enough; . — 


fet your Difh over a-Chafing-difh of Coals, 


with . 


brs 


with a little brown Gravy ; chop an Onion — 


or Shalot as fmall as Pulp, and put it a- 
moneft the Gravy ; (if your Steaks be not over 
muchdone, Gravy will come therefrom ; ) put 
it on a Difh and fhake it all together. Gar- 
nifh your Difh with Shalots and Pickles. 


16. 4 SHoutpeR or Mutton fore’d 


Take a Pint of Oyfers and chop them, put 


in a few bread-crumbs, a little Pepper, fhred 
Mace, and an Onion, mix them all together, 
and {tuff your Mutton on both Sides, then 


‘roait it at a flow Fire, and bafte it with no- 


thing but Butter ; put into the Dripping-pan 
a little Water, two or three Spoonfuls of the 
Pickle of Oyfters, a Glafs of Claret, an Onion _ 


fhred fmall, and an Anchovy ; if your Lio 


quor watte before your Mutton is enough put 
in a little more Water ; when the Meat is 


-. enough, take up the Gravy, {kim off the Fat, 


and thicken it with Flour and Butter ; then 


ferve itup. Garnifh your Difh with Horfe- 
radifh and Pickles. 
17. To. few a. FILLET OF Macuromi 

Take a Fillet of Mutton, ftuff it the fame 
asfora Shoulder, half roaft.it, and put it in 
to a Stew pan with a little Gravy, a-Jill of 
Claret, an Anchovy, and a fhred Onion ;. you 
‘may put in a little Horfe-radifh and fome 
Mutfhrooms ; ftéw it over a flow Fire while 


_— the Mutton is enough ; take the Gravy, fkim 


_ Butter ; lay fore’d- -meat Balls round the Mut- 
a ton,. 


off the Fat, and thicken it with Flour and 


ae 


Hae Bee 
ton. Garnith your Dith with Horfe- radith’ 
and Mufhrooims. 
‘It is proper cither for a Side- difhor Btu 
difh ; if you have it for a Bottom-difh, cut 
your Mutton into'two Fillets. 


18. To Collar a Breaft of MutTron. 

Take a Breaft of Mutton, bone it, and fea’ 
fon it with Nutmeg,. Pepper and Salt, .rubit 
over with the Yolk of an Eee; ial little, 
forc’d-meat of Veal or Mutton, chop it with: 
a little Beef-fuet, a few Bread- crumbs, fweet 
Herbs, an Onion, Pepper and Salt, a little 
Nutmeg, two Eggs, and a Spoonful or two 
of Cream ; ; mix. all together and lay it over 
the Mutton, roll it up and bind itabout with 
coarfe Inkle ;. put it into an earthern Difhe 
with a little Water, dridge it over with Flour, 
and lay upon ita little Butter ; it will require 


’ two Hours to bake it. When it is enough. 


take up. the Gravy, fkim off the Fat, put ine 


an Anchovy-and a Spoonful of Catchup, thick- 


en it with Flour and Butter ; take the Inkle 


from the Mutton and cut it into three or four. _ 


Rolls ; pour the Sauce upon the Difh, and’ 
lay about it fore’d-meat Balls. Garnifh your 


| Dith with Pickles. 


It is either proper for a Side or. Bottom=-' 
difh. 


19. To Collar a Breaft: of Mutton another, 
Way. ee 

Take a Breaft of Mutton, bone it, and fea- © 
fon it with Nutmeg, Pepper and ae ; roll 4 


Os ley, 2g 
it up tight with coarfe Inkle and roalt it upon 
a Spit ; when it is enough lay it whole upon 
- the Difh. - Then take four or fix Cucumbers, 
pare them and cut them in Slices, not very 
thin ; likewife cut three or four in Quarters 
length Way, ftew them in a little brown 
“Gravy and a little whole Pepper, when they 
are enough thicken them with Flour and But- 
ter the Thicknefs of Cream; fo ferve it up. 
Garnifh your Dith with Horfe-radifh. 
20. To Carbonade a Breaft of Mutton. 

- Take a Breaft of Mutton, half bone it, nick 
dit crofs, feafon it with Pepper and Salt ; then 
broil it before the Fire whilft ic be enough, 
ftrinkling it over with Bread-crumbs ; let the 
Sauce be a little Gravy and Butter, and a 
few fhred Capers; put it upon the Difh with 
the Mutton, Garnifh it with Horfe-radifh 
and Pickles. 

This is proper for a Side-difh at Noon, or 
a Bottom-difh at Night. 
a1. A Chine of Mutton roafted, with Sew’ d 

Sellery. 

Take a Loynof Mutton, cut off the thin 
Part and both Ends, take off the Skin, and 
fcore it in the Roafting as you would do Pork ; 
then take a little Sellery, boil it, and cut it 
in Pieces about an Inch long, put to it a lit- 
tle good Gravy, whole Pepper and Salt, two 


¢ Butter, fo thicken it up, and pour it: upon 
Wea 2 your 
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your Difh with your Mutton.- 
proper for a Side-difh. ie 


22. Mutton Cuaee 


This is 
= 


Takea Leg of Mutton half roafted, when 


it iscold cutit in thin Picces as you would do 


any other Meat fer afhing, put it into a 
Stew-pan witha little Water or {mall Gravy, 
two-or three Spoontuls of Claret, two or three 
Shalots thred, or Onions, and two or three 
Spoonfuls of Oyfter Pickle ; thicken it up 
with a little Flour, and fo ferve itup. Gar- 
nifh your Difh with Horfe-radifh and Pickles. 


You may do a Shoulder of Mutton the fame. 


Way, ‘only boil the blade-bone, and lic in the 
Middle. 
23. 4 fore’d Lec or Mutton. _ 
Take a Leg of Mutton, loofe the Skin 
from the Meat, be careful you do not cut the 
- Skin as you loofen it ; then cut the Meat from 
the Bone, and let the Bone and Skin hang to- 


4 . gether, chop the Meat imall, with a little 


Beef-fuet, as you would do Saulages ; feafon 
it with Nutmeg, Pepper and Salt, a few Bread- 
crumbs, two or three Eggs, a little dry’d 
Sage, fhred Parfley and Lemon-peel ; then 
fill up the Skin with forc’d Meat, and lay it 


oe ‘upon an earthern Difh ; lay upon the Meat a 


little Flour and Butter, and a little Water in 
the Difh ; it will take an Hour and a Half 
baking ; when you difh it up lay about it ei- 


ther Mutton or Veal Collops, with brown | 


Gravy Sauce. Garnifh your Difh with Horfe- 
radifh 


a 
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-radifh and Lemon. You may make afore’d 
_ Leg of Lamb the fame Way. 


24. To make Frencu Cutxets of Morton. 


Take a Neck of Mutton, cut it in Joints, 
- cut off the Ends of the long Bones, then fcrape 
the Meat clean off the Bones about an Inch, 
take a little of the inpart of the Meat of the 
Cutlets, and make it into forc’d Meat ; feafon 
it with Nutmeg, Pepper and Salt ; then lay it 
upon your Cutlets, rub over them the Yolk of 
an Ege to make it ftick ; chop a few fweet 
Herbs, and put to them a few Bread-crumbs, 
a little Pepper and Salt, and ftrew it overthe 
Cutlets, and wrap them in double Writing- 
_ Paper ; either broil them before the Fire or in 
an Oven, halfan Hour will do them ; when 
you difh them up,-take off the Out-Paper, 
and fet in the midft of the Difh a little brown 
Gravy in a China-bafon ; you may broil them 
without Paper if you pleafe. 
25. To fry MuTToN STEAKs. 


Take a Loyn of Mutton, cut off the thin 
_ Part, then cut the reft into Steaks, and flat 
them with a Bill, feafon them with a little 
Pepper and Salt, fry them in Butter over a 
quick Fire ; as you fry them put them intoa 
Stew-pan or earthern Pot, whilft you have 
fried them all ; then pour the Fat out of the 
Pan, putin a little Gravy, and the Gravy that 
‘comes from the Steaks, with a Spoonful ef 
+ Claret, an Anchovy, and an Onion or a Sha- 
a Bij ogreay: Jot 
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the Veal, or fry’d Oytters ; when you fry 


Soret 


lot fhred ; fhake up the Steaks in the Gravy, 


and thicken it with a little Flour ; fo ferve 

them up. Garnifh your Difh with Horfe ra- 

difh and Shalots. Ne 

26. To make artificial VENISON of MuTTON. 
Take a large Shoulder of Mutton, or a mid- 

dling fore Quarter, bone it, lay it in an earth- 

en Difh, put upon it a Pint of Claret, and — 


det it lie all Night ; when you put it into your 


Pafty-pan or Difh, pour on the Claret that it 


ay in, with a little Water and Butter ; before 


you put it into your Pafty-pan, feafon it with 


“Pepper and Salt ; when you make the Pafty 


lie no Pafte in the Bottom of. the Dith. | 
27. How to brown Ragooa Breast of VEAL. 
‘Take a Breaft of Veal, .cut off both the 


Ends, and half roaft it; then put it into a 


Stew-pan, with a Quart of brown Gravy, a 
Spoonful of Mufhroom-powder, a Blade or 
two of Mace, and Lemon: peel ; io let it ftew 
over a flow Fire whilft your Veal is enough ; 
then put in two or three fhred Mufhrooms or 
-Oyfters, two or three Spoonfuls of . white 
Wine; thicken up your Sauce with Flour and 
‘Butter ; you may lay round your Veal fome 
4tew’d Morels and Truffles; if you havenone, 


tome Pallets ftew’d in Gravy, with Artichoke- 


-bottoms cut in Quarters, dipt im Eggs and 


Ary’d, and fome Forc’d-meat Balls ; you may 


fry the Sweet-bread cut in Pieces, and lay over 


your 
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: "your Oyfters you muff dip them in Ege and 
» Flour mixed. Garnifh your Dith with Le+ 
mon :and Pickles. 


| 28. A Herico of a Breast of Vear, French” 


; Way. 

- Take a Breaft of Veal, half roaft it, then ° 
_ put it into a Stew-pan, with three Pints of 
' brownGravy ; feafon your Veal with Nutmee, 

Pepper and Salt ; when your Veal is ftew'd 

enough, you may put in a Pint of green Peas” 

boil’d. Take fix middling Cucumbers, pare 

and cut them in Quarters long Way, alfo 

two Cabbage-Lettices, and ftew them in brown’ 

Gravy ; fo lay them round your Veal when you 

difh it up, with a few forc’d-meat-balls and> 
-fome Slices of Bacon.  Garnifh your Dith 

with Pickles, Mufhrooms, Oytters and Le-' 
- mons. * } 
29. To roll a Breast of VEAL. 

Take a Breaft of Veal, and ‘bone it, feafon’ 

it with Nutmeg, Pepper and Salt, rub it over 

with the Yolk of an Egg, then ftrew it over 

with fwecet Herbs fhred {mall, and fome Slices 

of Bacon, cut thin to lie upon it, roll it up 

very tight, bind it with coarfe Inkle, putit: 
into an earthern Difh with a little Water, and 

lay upon it fome Lumps of Butter ; {trew a 

little Seafoning on the Outfide of your Veal, it. 

will take two Hours baking when it is balked: Re 

takeoff the Inkle and cut it in four Rolls, lay 

it upon the Difh with a good brown Gravy- 
 fauce ; pein about your Veal the Sree BE 
B 2 a i 
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fry’d,, fome forc’d-meat-balls, a little crifp 
Bacon, and a few fry’d Oyfters if you have 
any ; fo ferve it up. Garnifh your Difh with 
Pickles and Lemon. ) . 
30. A flew'd Breast of VEAL. 

Take the fatteft and whiteft Breaft of Veal 
you can get, cut off both Ends and boil them 
for a little Gravy ; take the Veal and raife up 
the thin Part, .make a forc’d-meat~ of the 
Sweet-bread boil’d, a few Bread-Crumbs, a 
little Beef-fuet, two Eggs, Pepper and Salt, 
a Spoonful or two of Cream, anda little Nut- 
meg, mix’d all together ; fo ftuff the Veal, 
fkewer the Skin clofe down, dridge it over 
with Flour, tie it up ina Cloth, and boil 
it in Milk and Water about an Hour. For 
the Sauce take a little Gravy, about a Jill of 

Oyfters, a few Mufhrooms fhred, a little Le- 
~ mon fhred fine, and a little Juice of Lemon ; 
{o thicken it up with Flour and Butter ; when 
_. you difh it up pour the fame over it ; lay over 
it a Sweet-bread or two cut inSlicesand fry’d, — 
and fry’d Oyfters. Garnifh your Difh with 
Lemon, Pickles and Mufhrooms. 

This.is proper for a Top difh either at Noon 
or Night. 3 

31. To flew a FILLET of VEAL. _ 

Take a Leg of the beft Whye-Veal, cut 
off the Dug and the Knuckle, cut the reft in- 
to two Fillets, and take the fat Part and cut 
it in Pieces the Thicknefs of your Finger ; you 
mut {tuff the Veal with the fat; make the 

| Hole 
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Hole with a Penknife, draw it thro’ and fkewer 
~ it round ; feafon it with Pepper, Salt, Nut- 
meg, and fhred Parfley; then put it into your 
Stew - pan, with half a Pound of Butter, 
(without Water) and fet it on your Stove ; 
let it boil very flow and cover it clofe up, 
turning it very often ; it will take about two 
Hours in ftewing ; when it is enough pour 
the Gravy from it, take off the Fat, put into 
the Gravy a Pint of Oyfters and a few Capers, 
a little Lemon-peel, a Spoonful or two of 
white Wine, and-a little Juice of Lemon ; 
thicken it with Butter and Flour the Thick- 
nefs of Cream ; lay round it forc’d-meat-balls 
and Oytters fry’d, and fo ferve it up. Garnith 
- your Difh with a few Capers and:flic’d Lemon. 
‘ 32. Lo make Scotch’Cot.ops: 


Take a Leg of Veal, take off the thick 
Part and-cut in thin Slices for Collops, beat 
them with a Pafte-pin ’till they be very thin’; 
feafon them with Mace, Pepper and Salt ; 
fry them over a quick Fire, not over brown ; 
when they are fried put them into aStew-pan + — 
with a little Gravy, two or three Spoonfuls of 
white’ Wine, two Spoonfuls of Oyfter-pickle 
if youhave it, and a little Lemon-peel ; then 
‘fhake them over a Stove in the Stew-pan, but + 

~ don’t let them boil over much, it ohly har= 5 
dens your Collops; take the fat Part of your — * 
Veal, ftuff it with fore’d Meat,.and boil it; > — 
when it is boiled lay it in the middle of your 
‘Dith with the:Collops ; lay about your Col, 

at. See ® oe Bg lope - 
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Jops Slices of crifp Bacon, and Force’d-meat 
Balls. Garnifh your Difh with Slices of Le- 
mon and Oyfters, or Mufhrooms. 


33. To make Veau CuTLets, 

Take a Neck of Veal, cut it in Joints, and 
flatten them with a Bill; cut off the Ends of 
the Bones, and lard the thick Part of the Cut- 
lets with four or five Bits of Bacon ; feafon it 
with Nutmeg, Pepper and Salt, ; ftrew over 
them a few bread Crumbs and fweet Herbs 
fhred fine ;- firft dip the Cutlets in Ege to 
make the Crumbs {tick, then broil them before 
the Fire, put to them a little brown Gravy- 
fauce, fo ferve it up. Garnifh your Difh 
with Lemon, 

. Veat Cutrets another Way. 

‘Bake a Neck of Veal, cut it in Joints, and. 


' flat them as before, a cut off the Ends of 


the long bones ; feafon them with a little 
Pepper, Salt and Nutmeg, broil them on a_ 
Gridiron over a flow Fire ; when they are 
enough, ferve them up with brown Gravy- 
fauce and forc’d meat balls. 
Garnifh your Difh with Lemon. 2 
325. VEAL CuTLets another Way. 
- Fake a Neck of Veal and cut it in Slices, 
Aatien them as before, and cut off the Ends 


of the long Bones ;_ feafon the Cutlets with © 


Pepper and Salt, and dridge over them fome 


Flour; fry them in Butter over a quick Fire; 


when they are enough put from them the Fat 


they were fried in, and ‘put to them a _ little 


; 3 | fmall.- 
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{mall Gravy, a Spoonful of Catchup, a Spoon- 
ful of white Wine or juice of Lemon, and 
grate in fome Nutimg; thicken thein with 
Flour and Butter, fo ferve them up. 

Garnifh your Dish as before. 


36. To Collara Caur’s Heap to eat Hot. 
Take a large fat Head, and lay it in Water 
to take out the Blood; boil it whilit the Bones 
will come out ; feafon it with Nutmeg, Pep- 
per and Salt ;. then lap it up round with a 
large Lump of forc’d Meat made of Veal ; 
_ after which lap it up tight ina Veal Kell be- 
fore it is cold, and take great Care that you 
don’t let the Head break in two Pieces ; then 
bind it up with a coarfe Inkle, lay it upon an 
earthern Difh, dridge it over with Flour, 
and lay over it a little Butter, with a little 
Water in the Difth ; anHourand a Half will 
bake it; when it is enough take off the Inkle, 
cut it in two length Ways, laying the Skin- 
fide uppermoft ; when you lay it upon your 
Dith, you muft lay round it ftew’d Pallets 
and Artichoke-bottoms fry’dwith Forc’d-meat 
Balls ; put to ic brown Gravy Sauce; you 
may brown your Sauce with a few Truffles or 
_ Morels, and lay them about your Veal. 
-Garnifh your Dith with Lemon and Pickle. 
» 37. To Collar a Cae’s Heap to.eat Cold. 
~ You muft get a Calls Head with the Skin 
On, fplit it and lay it in Water, take out the 
Tongue and Eyes, cut off the Groin Ends, 
then tie it up ina Cloth and boil ic whilft the 
| fee: Bones. 
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Bones come out ; when it is enough lay it on 
a Table with the Skin-fide uppermoft, and 
‘pour upon it a little cold Water ; then take 
off the Hair, and cut off the Ears; mind you 
do not break the Head in two, turn it over 
-and take out the Bones; falt it very well and 
— Jap it round ina Cloth very tight, pin it with 

Pins, and tie it at both Ends, fo bind it up 
with broad Inkle, then hang it up by one End, 
and when it is cold take it out’; you muft 
make for it brown Pickle, and it ‘will keep 
half a Year; when you cut it, cut it at the Neck. 

It is proper ‘for a fide or middle Difh, ei-, 
-ther for Noon or Night. 
38. To make a Caur’s Heap Hafp. 


‘Take a Calf’s Head and boil it, when it 
is cold take one half of the Head and cut off ~ 
the Meat in thin Slices, put it into a Stew-pan 
with a little brown Gravy, put to it a Spoon: 
ful or two of Walnut-pickle, a Spoonful of 
Catchup, a little Claret, a little fhred Mace, 
afew Capers fhred, or a little Mango ; boil it 
over a Stove, and thicken it with Butter and 
Flour ; take the other Part of the Head, — 
cut off the bone Ends and fcore it with a Knife, — 
feafon it with a little Pepper. and Salt, rub it 
over with the Yolk of an Egg, and ftrew over 
a few Bread-crumbs, and a little Parfley ; then 
fet it before the Fire to broil whilft it 1s brown ; 
and when you difh up the other Part lay this 
in the midft; lay about your~ Hafh Brain- 
cakes, -Fore’d-meat Balls and crifp Bacon. . ~ 
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To make Brain-cakes ; take a Handful of 
Bread-crumbs, a little fhred Iemon-peel, 
Pepper, Salt, Nutmeg, Sweet-marjoram, Par- 
fley fhred fine, andthe Yolks of three Eggs ; 
take the Brains and {kin them, boil and chop 
them jimall, fo mix them all together ; takea 
little Butter in your Pan when you fry them, 
and drop them in as you do Fritters, and if 
they run in your Pan putin a Handful more 
_ of Bread-crumbs. 


39. To hafh a Caur’s Heap White. 
Take a Calf’s Head and boil it as much » 
- as you would do for eating, when it is cold 
Cutit in thin Slices, and put it into aStew-pan 
with a white Gravy ;_ then put to it a little 
fhred Mace, Salt, a Pint of Oyfters, a few 
fhred Mufhrooms, Lemon-peel, three Spoon- 
_ fulsof white Wine, and fome Juice of Lemon, 
fhake all together, and boil it over the Stove, 
thicken it up with a little Flour and Butter ; 
when. you put it on your Difh, you muft put 
a boil’d Fowl in the midft, and a few Slices 
of crifp Bacon. 

Garnifh your Difh with Pickles and Lemon. 


40. if Ragoo of a Carr’s Heap. 
Take two Calves’ Heads and boil them as 
you do for eating, when they are cold cut cf 
all the Lantern Part from the Flefhin Pieces 
about an Inch long, and about the Breadth of 
your little Finger ; put it into your Stew-pan 
| with a little white Gravy, twenty Oyfters cut 
4n two or three Pieces, a few fhred Mufh- 
yooms, 


tages. 
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rooms, anda little Juice-of Lemon ; feafon it’ 
with fhred Mace and Salt, let them all boil 
together over a Stove ; take two or three’ 
Spoonfuls of Cream, the Yolks of two or three’ 
Fees, and a little fhred Parfley, then put it” — 
into a Stew-pan ; after youhave put the Cream 
in you may fhake it all the while ; if you let 
it boil it will curdle, fo ferve it up. 

Garnifh your Difh with Sippets, Lemon, 
and a few pickled Mufhrooms. 


41. Toreaft aCaur’sHeEap foeat like Pig. 
Take a Calf’s Head, wath it well, lay it - 


“in an earthern Difh, and cut out the Tongue, 
Jay it loofe under the Head in the Difh with’ 


the Brains, and a little Sage and Parfley ; rub 
the Head over with the Yolk of an Ege, . 


then ftrew over them a few Bread-crumbs :. 


and fhred Parfley, lay all over it Lumps of . 
Butter and alittle Salt, then fet it in the Oven; 
it will take about an Hour and a Half baking;~ 
when it is enough take the Brains, Sage and 


' Parfley, and chop them together, put tothem’ 


the Gravy that is in the Difh, a little Butter 
and a Spoonful of Vinegar, fo boil it up and 
put it inCups, and fet them round the Head 
upon the Difh, take the Tongue and blanch 
it, Cut it in two, and lay it on each Side the 
Head, and fome Slices of crifp Bacon over. 
the Head, fo ferve it up. | 


42. Sauce fora Neck or VEAL. 
Fry your Veal, and when fried put ina 


little Water, an Anchovy, a few fweet Herbs, 


a little 
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“4 little Onion, Nutmeg, a little Lemon-peel 
- fhred fmall, and a little white Wine or Ale, 
then fhake it up witha little Butter and Flour, 
with fome Cockles and Capers. 


43. To boil a Lec of Lams, with the Lorn 
fry’d about it. 

When your Lamb is boil’d lay it in the 
Difh, and pour upon it 4 little Parfley, Butter 
and green Goofeberries coddled, then lay your ~ 
fried Lamb round it; take fome fmall Afpa- 
ragus and cut it fmall like Peas, and boil it 
green ; when it is boil’d drain it in.a Cullinder, 
and lay it round your Lamb. in Spoonfuls. 
Garnifh your Difh with Goofeberries, and 
- Heads of Afparagus in Lumps, 

_ This is proper for a bottom Difh. 
44. A Lec of Lames boil’d with CHIcKENsS 
round tt. 

When your Lamb is boil’d pour over it 
Parfley and Butter, with coddled Goofeberries, 
fo lay the Chickens round your Lamb, and 

pour over the Chickens a little white fricafly 
Sauce. Garnifh your Difh with Sippets and 
Lemon. 
This is proper for a top Difh, 
45. A Fricaffy of Lama White. 
_ Take a Leg of Lamb, half roaft it, when 
it is cold cut itin Slices, put itinto a Stejv-pan 
with alittle white Gravy, a Shalot fhred fine, 
a little Nutmeg, Salt, and a few fhred Capers 3 
~ let it boil over the Stove whilft the Lambis 
enough ; tothicken your Sauce, take three 
| ~ Spoonfuls 
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Spoonfuls of Cream, the Yolks of two Eggs, 
a little fhred Parfley, and beat them well to- 
gether, then put it into your Stew-pan and ~ 
dhake it whilft itis thick, but don’t let it boil; 
if this do not make it thick, put in a little 
Flour and Butter, fo ferve it up.  Garnifh © 
your Difh with Mufhrooms, Oyfters and 
Lemon. 


46. A brown Fricaffy of Lams. 

Take a Leg of Lamb, cut it in thin Slices 
and feafon it with Pepper and Salt, then fry it 
brown with Butter, when it is fried put it into 
your Stew-pan, with a little brown Gravy, an 
Anchovy, a Spoonful or two of white Wine 
or Claret, grate in a little Nutmeg, and fet it . 
over the Stove ; thicken your Sauce with 
Flour and Butter. Garnifh your Difh with 
Mufhrooms, Oyiters and Lemon. fit 


47. To make Pre eat like Lams in Winter. 
Take a Pig about a Month old and drefs it, * 
lay itdown to the Fire, when the Skin begins 
“ to harden you mutt take it off by Pieces, and 
when you have taken all the Skin off, draw it, 
and when it is cold cut it in Quarters and lard 
it with Parfley ; then roaft it for Ufe. 


48. How to Stew a, Hare. 

Take a young Hare, wath and wipe it well, 
cut the Legs into two or three Pieces, and all | 
‘the other Parts the fame Bignefs, beat them 
all flat with a Pafte-pin, feafon it with Nutmeg 
and Salt, then flour it over, and fry it in 
Butter over aquick Fire; when you have fried 
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it put it into a Stew-pan, with about a Pint of 
Gravy, two or three Spoonfuls of Claret and 
a {mall Anchovy, fo fhake it up with Butter 
and Flour, (you muft not let it boil in the 
Stew-pan, for it will make it cut hard) then 
ferveit up. Garnifh your difh with crifp Parfley. 

49. How to Fug a Hare. 

Take a young Hare, cut -her in Pieces as 
you did for Stewing, and beat it well, feafon 
it with the fame Seafoning you did before, put 
it into a Pitcher or any other clofe Pot, with 
half a Pound of Butter, fet it in a Pot of boil - 
ing Water, ftop up the Pitcher clofe with a 
Cloth, and lay upon it fome Weight for fear 

it fhould fall on one Side ; it will take about . 

two Hours in ftewing ; mind your Pot be 

-full of Water, and keep it boiling all the’ 
Time; whenitis enough take the Gravy from 

it, clear off the Fat, and put her into your 

Gravy in a Stew-pan, with a Spoonful or two 

of white Wine, a little Juice of Lemon, fhred 

Lemon-peel and Mace ; you muft thicken it 

up as you would a white Fricafly. 

Garnith your Difh with Sippets and Lemon, 
50. Toroaft aH ar: with a Pudding inthe Belly. 

_ | When you have wafh’d the Hare, nick the » 
Legs thro’ the Joints, and fkewer then) ‘on’’ 
both Sides, which will‘keep her from drying 
in the’ Roafting ; when you have fkewer’d her, 
put the! Pudding into her Belly, bafte her-with - 
nothing but Butter: put alittle in'theDripping- 
pan ; ‘you muft not bafte it with the Water at 

all; 
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»all: When your Hare is enough, take.the 
Gravy out of the Dripping-pan, and thicken 
it up with a little Flour and Butter for the 
Sauce. 
How to make a Pudding for the Hare. 
Take the Liver, a little Beef-fuet, Sweet- 
marjoram and Parfley fhred f{mall, with Bread- 
crumbsand twoE.ggs; feafonit with Nutmeg, 
Pepper and Salt.to your Tafte, mix all together 
and if it be too ftiff put in-a Spoonful or two 
of Cream; You muft not boil the Liver. 


61. To make a brown Fricaffy of RaBBETS.. 
Take aRabbet, cutthe Legsin three Picces, 
and the Remainder of the Rabbet the Jame 
, Bignefs, beat them thin, and fry them in But- 
ter over a quick Fire ; -when they are fried put 
them into a Stew-pan with a little Gravy, a 
-Spoonful of Catchup, and a little Nutmeg ; 
athen fhake it-up witha little Flour and Butter. 
-Garnifh your Dith with crifp Parfley. 
62. A white Fricaffy of RaBBETS. 
Take a couple.of young Rabbets and half 
toaft them ; -when they are cold take off the 
Skin, and cut the Rabbets,in fmall Pieces, 
(only.take the white Part) when you have 


cut it in Pieces, put it into anStew-pan with — 
white Gravy, afmall Anchovy, alittle Onion, | 


fhred Mace and Lemon peel, fet it over a 


Stove, and let it have one Boil, then take a: 
littleCream, the Yolksoftwo Eggs, aLump. . 
of Butter, a little Juice of Lemon and. fhred. 
js dy! } i Parlleyings 
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- Parfley ; put them ai together into a Stew= 
pan, and fhake them over the Fire whilft” 
_ they be as white as Cream; you muft not let. 
itboil, if youdoit willcurdle. Garnifh your* 
Dith with fhred Lemon-and Pickles. 
53. How to make pulled. RaBBerTs. 

Take two young-Rabbets,-boil them very” 
tender, and take off all the white Meat, -and 
pull off the Skin, then pull it all in Shives, 
and put it into your Stew pan with a little 
white Gravy, a Spoonful of white Wine, a 
little Nutmeg and Salt to your Tafte ; thicken 
it-up as you would a white Fricafly, but put. 
in no Parfley ; when youferve itup lay the 
Heads in the MiddJe.. Garnith your Dith 
with fhred L«mox and Pickles. 
54. Todrefs Rabbets tolook like Nioor-GAME» 

Takea young Rabbet. when it is cafed cut 
off the Wings and the: Head; leave the Neck 
_ of your Rabbet as long as you can; when you” 
cale it you mutt leave on the Feet, pull off 
the Skin, leave on the Claws, fodouble your 
Rabbet and fkewer it like a Fowl; put a 
Skewer at the bottom through the Legs and _ 
Neck, and tie ipwith aString, it will prevent. 
its flying open; when you difh it up make 
__ the fame Sauce as you would do for Partridges. 
_ Three are enough for one Difh. 

55. To make white Scotch Concops. 
Take about four Pounds.of a Fillet of Veal, 
cut it in fmall Pieces as thin as you can, then 


take a ftew Pan, butter it well over, and fhake: 23 
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a little Flour over it, then lay your Meat in 
Piece by Piece, whilft all your Pan be cover- - 
ed; take two or three Blades of Mace, and‘a 
little Nutmeg, fet your Stew-pan over the 
Fire, tofs it up together ’tiltall your Meat be 
white, then take Half a Pint of ftrong Veal. 
Broth, which muft be ready made, a quarter 
ofa Pint of Cream, and the Yolks of two 
iiges, mix all thefe together, put it to your 
Meat, keeping it toffine all the Time ’till 
they juft boil up, then they are enough, the 
lait thing you do fqueeze in a little Lemon : 
‘You may put in Oyfters, Mufhrooms, or 
what you will to make it Rich. 
66. Zo boil Ducks with Onion Sauce. 
Take two fat Ducks, and feafon them with 

a Jittle Pepper and Salt, and fkewer them up 

at Both Ends, and boil them whilft they are 
~ tender ; take four or five large Onions and 
boil them in Milk and Water, change the 
Water two or three ‘1‘imes in the boiling, when 
they are enough chop them very {mall, and 
rub them through a Hair Sieve with the back 
of a Spoon, *till you have rub’d them quite 
through, then melta little Butter, put in your. 
Onions and a little Salt, and pour it upon your ~ 
Ducks. Garnifh your Difh with Onions and 
Sippets. . 

67. To ftew Ducks either wild or tame. 

Take two Ducks and half roaft them, cut 

them up as you would do for Eating, then 
put them into aStew-pan with a little brown 
jie Gravy, 
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Gravy, a Glafs of rs oft two Anchovies,. a 
fmall Onion fhred very fine, anda little Salt ; 
thicken it up with Flour and Butter, fo ferve 
itup. Garnifh your Difh with a little raw 
Onion and Sippets. 
58. Tomake a white Fricaffy of CHICKENS, ’- 
Take two or more Chickens, half roaft 
them, cut them up as you would do for Fat- 
ing, and. {kin them.; put them into a Stew- 
pan with: a little white Gravy, Juice of Le- 
mon, two Anchovies, fhred Mace and Nut- 
meg, then boil it; take the Yolks of three 


Eggs, a little {weet Cream and fhred Parfley, . 


put them into your ftew Pan witha Lumpof .. 


Butter and a little Salt; fhake them all the 


while they are aver the Stove, and be fure you ~ 


do not let them boil left they fhould curdle. - 


Garnifh. your Difh. with Sippets and Lemon; ~ 
59. How tomakea brownFricaffy of CutcKENs, 


_ Taketwo or more Chickens, as you would 
have your Difh in Bignefs, cutthemup as you 
do for. Eating, and-flat them a little with a 
Pafte-Pin-y fry them.a light Brown, and put 
them into your ftew Pan with alittle Gravy, a 
Spoonful or two of white Wine, a little Nut- 


meg and Sait ; thicken it up with Flourand » 
Butter, Garnifh your Difh with Sippets and’. . 


erifp Parfley. 
60. .Chickens SuRPRISE. - 


Take Half a Pound of Rice, fet-it overa «= 
Fire in foft Water, when it is half boiled put : 
in two.or.three {mall Chickens trufs’d, with - 
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two or three Blades’ of Mace, and.a "teetd 
Salt; take a Piece of Bacon about three Inches 
Square, and boil it in Water whillt almoft 
enough, then takeit out, pare off the out Sides, 
and put it into the Chickens and Rice to boil 
a little together ; (you muft not let the Broth 
be over thick with Rice) then take up your 
Chickens, lay them ona Difh, pourover them ° 
the Rice, cut your Bacon in'thin Slices to lay 
round your Chickens, and upon the'Breaft of 
each a Slice. - 
This is proper ‘for a Side-dith. 


61. To boil CuickeEns. | 
Take four or five fmall Chickens, as you - 
would have your Difh,in, Bigneis’; if they ‘be 
{mall ones you may fcald them, it wif] make 
them whiter; draw them, and take out the 
Breaft bone before you feald them ;. when you 
Baye drefs’d-them, put them into’ Milk and 
Nater, and wath them, trufs them, and cut ° 


‘off the Heads and’ Necks; if you drefs them 


the Night before you ufe them, ‘dip a‘Cloth : 
in Milk and wrap them in it, which will make 
them White ; you muft boil them “in| Milk 


and Water, with alittle Sale; a an igi 


or Jefs will boil them: 


To make Sauce for the Chains | 

Take the Necks, Gizzards and Livers, ‘boil 
them in Water, when they are enough {train 
off the Gravy, and ‘put to it a Spoonful of 
Oyfter Pickle ; take the Livers, break them 
fmall, mix a- little Gravy, and rub’ them 
| through _. 


S 
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through a Hair-fieve with the back of a Spoon 
then put to it a Spoontul of i Cream, a little 


~ Lemon and Lemon peel grated ; thicken it 


~ 7 


up with Butter and Flour. Let your Sauce 
be no thicker than.Cream, which pour upon 
your Chickens. » Garnifh your Difh with Sip- 
pets, Mufhrooms, and Slices of Lemon. 

They .are proper for a Side-dith or a Top- 
difh either at Noon or Night. 


‘62. How to boil a ease y, 
When your Turkey is drefs’d and drawn, 
trufs her, cut off her Feet, take down the 
Breaft-bone with a Knife, and few up the Skin 


again ; ftuff the Breaft with a white Stuffing. 


‘How to make the Stuffing. Takethe Swect- 
bread of Veal, boil it, fhred it fine, with alit- 
tle Beef-fuet, a Handful-of Bread-crumbs, a 

little Lemon-peel, Part of the Liver, a Spoon 3 
ful‘or two of Cream, with Nutmeg, Pep 


_ Salt, anditwo Eggs, mix all together, and ftu 
_ your Turkey with Part-of ‘the Stuffing, (the 
_ felt you'may either boilor fry to lay round it) 


dredge it with alittleFlour, ticit up ina Cloth, 


and boilit with Milk and Water : df it be a 
~ young Turkey an Hour will ‘boil it.- 


' How to'make Sauce for the Turkey. Take 
alittle fmall white Gravy, a Pint of Oyfters, 
two orthree'Spooafuls of Cream, a little Juice 
of Lemon, and Salt to your Tatte, thicken it 
up with Flour and ‘Butter, then pour it:over 
your Turkey, and ferve it up ; lay round your 


Wepre fry’d Oyfters, and the Forc’d-meat. 


‘Garnith % | 


fr iige 


_ Garnifh your Difh with Oyfters, Mufhroomss 


and Slices of Lemon. ~ 
63. How to make another Sauce for a'Turkey. 
Take a little {trong white Gravy, with fome 


__ of the whiteft Sellery you can get, cut it about 


an Inch long, boil it whilft it be tender, and 
put itinto the Gravy; with two Anchovies, a 


little Lemon-peel fhred, two or three Spoon- _ 
fuls of Cream, a little thred Mice, and ‘a . 
Spoonful of white Wine ; thicken it up with . 


Flour and Butter; if you diflike the Sellery you 
may put in the Liver as you did for Chickens. 
64. How to roait-a Turkey. 

Take aTurkey, drefsand trufs it, then take 
down the Breaft-bone. Zo make Stuffing for the 
Breaft. Take Beef-fuet, the Liver fhred fine; 


and Bread-crumbs, a little Lemon-peel, Nut- 


meg, Pepper and Salt to your Tafte, a little 


young an Hour and a Quarter will roaft it.. 
For the Sauce take a . little white Gravy, an 
Onion, afew Bread-crumbs, and alittle whole 


Pepper, let them boil well. together, put to - 
~ them-a little Flour and a Lump of Butter; 


which pour upon the Turkey ; you may lay. 
round your Turkey Forc’d-meat Balls. 


Garnifh your Difh with Slices. of Lemon... 


65. To make a rich Turkey Pre. © 


_ Fake-a young Turkey and bone her,. only | 
erat leave. 


be 
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» red Parfley, a. Spoonful’ or two of Cream, . 
and two Eggs. Put her on a Spit and. roaft 
her before a flow Fire ; you may lard your. 


- Turkey with -fat Bacon ; if the Turkey be | 


' 
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have in the Thigh Bones and fhort Pinions ; 
. take.a large F owl and Bone it, a little fhred 
Mace, Nutmeg, Pepper and Salt, and feafon 
the Turkey and Fowl on the Infide ; lay the 
Fowl in the Infide of the low Part of the Tur- 
key, and {tuff the Breaft with a little white 
Stuffing (the fame white Stuffing as you made 
for the boiled Turkey) take a deep Difh, lay 
a Pafte over it, and leave no Pafte in the Bot- 
* tom ; lay in the Turkey, and lay round ita 
few Forc’d- meat Balls, putin half a Pound of 
Butter, and a Jill of Water, then clofe up the 
Pie, an Hour and a Half will bake it; when 
it comes from the Oven take off the Lid, put 
ina Pint of ftew’d Oy fters, and the Yolks of 
fix or eight Eggs, lay them at an in ee 
round the Turkey ; you muft not ftew your © 
Oyftets in Gravy but in Water, and pour them ~ 
_ upon your Turkey’s Breaft ; lay round fixor 
_ eight Artichoke-bottoms fry? d, fo ferve it u Be 
- without the Lid ; you mutt take the Fat our 
- of the Pie before. you put in the Oyfters. 
68. To make a Turkey A-la-Daube. 
Take a large Turkey andtrufs it; take down 
_ the Breaft-bone, and ftuff-it in the Breaft with 
fome Stuffing, as you did the roaft Turkey, 
dard it with 'Bicon, then rub’the Skin of the 
Turkey with the Yolk of an Feg, and ftrow 
Over ita little Nutmeg, Pepper, “Salt, and a 
few Bread-crumbs, then put it into a Copper- 
dith and fend it to the Oven; when youdifh . 
it aiup make for the Turkey brownGravy-fauce; _ 


fhred 
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fhred into your Sance a few Oyfters and 
Mufhrooms ; lay round Artichoke-bottoms: . 
fry’d, ftew’d Pallets, Forc’d-meat Balls, and 
a little crifp Bacon. Garnifh your Difh with: 
pickled Mufhrooms, and Slices of Lemon. 

This is a proper Difh for a Remove.. 

67. Potted Turkey. 

Take a Turkey, bone her as you did for: 
the Pie, and feafon it very well in the Infide- 
and Outfide with Mace, Nutmeg, Pepper and: 
Salt, then put it into a Potthat you defign 
to keep itin, put over it a Pound of Butter, 
when itis baked draw from it the Gravy, and 
take off the Fat, then fqueeze it down very 
tight in the Pot ; and to keep it down lay up- 
on it a Weight ; when it’s cold take Part of 
- the Butter that came from.it, and clarify a lit- 
- tle more with it to cover your Turkey, and 

keep it in acool Place for Ufe;: you may 
put a Fowl in the Belly if you pleafe. 

Ducks or Geefe are potted the fame Way. | 


68. How to Fugg PIicEoNs. Ait 

Take fix or eight Pigeons and trufs them, . 
feafon them with Nutmeg, Pepper and Salt.” 
Zo make the Stuffing. ‘Take the Livers and 
fhred them with Beef-fuet, Bread-crumbs, Par- 
fley, Sweet marjoram, and two Eggs, mix all 
together, then ftuff your Pigeons, fowing them 
up at both Ends, and put them into your Jugs 
with the Breaft downwards, with half a Pound 
of Butter ; {top up the Jugg clofe with a Cloth 
that no. Steam. can get out, then fet them in 
a. Pot 
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_-2-Pot.of Water to boils they will take above 
two Hours Stewing ; mind you keep your 
Pot full of Water, and boiling all the Time ; 
when they are enough clear from them the 
Gravy, and take the Fat clean off ; put to your 
Gravy a Spoonful of Cream, a little Lemon- 
peel, an Anchovy thred, a few Mufhrooms, 

and a little white Wine, chicken it.with a lit- 
tle Flour and Butter,,.then difh up-your Pige- 
ons, and pour over them the Sauce. Garnifh 
the Difh with Mufhrooms and Slices of Le- 
mon. 

This is proper for a Side-dith. 

69. Mirranaded Picrons. 

Take fix Pigeons, and trufs them as you 
‘would do for Baking, break the Breaft-bones, 
feafon and ftuff them as you did for Jugging, 
_ put them into a little deep Difh and lay over 
them half a Pound of Butter ; put into your 
_Difh a little Water. Take half a Pound of 
Rice, cree it foft as you would do for Eating, 
and pour it upon. the Back of a Sieve, let it 
ftand while it is cold, then take a Spoon and 
flat-it like Pafte on your Hand, and ‘lay on 
_ the Breaft ofevery Pigeon a Cake ; lay round 
your Dith fome Puff-pafte not over thin, and 
fend them to theOven ; about half an Hour 
will bake them. 

This i is poe at Noon for a Side-dihh. 

To Stew PicEoNs. 

Take . ‘Pigeons, feafon and {tuff them, 
~ flat. the Brealt-bone, and trufs them up as you 

would 
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_ would do for Baking, dredge them over with 


a little Flour, and fry them in Butter, turn- 
ing them round till all Sides be brown, then 
put them into a Stew-pan with as much brown 
Gravy as will cover them, and Jet them ftew 
whilft your Pigeons be enough ; then take 
Part of the Gravy, an Anchovy fhred, a little 
Catchup, a fmall Onion or a Shalot, and a 
little Juice of Lemon for Sauce, pour it over 
your Pigeons, and lay round them Forc’d- 


- meat Balls and crifp Bacon. Garnifh your. 


Difh with crifp Parfley and Lemon. 


71. To broil Prczons whole. 
Take your Pigeons, feafon and ftuff them 
with the fameStuffing you did jugg’d Pigeons, 
broil them either befor e aFire or in an Oven; 
when they are enough take the Gravy from 


, _ them, and take off ihe Fat, then put to the 
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Gravy two or three Spoonfuls of Water, a 
_ Tittle boil’d Parfley fhred, and thicken your 


Sauce. Garnifh your Dith with crifp Parfley. 


42. Boiled Piceons with fricaffy Sauce. 

Take your Pigeons, and when you have 
drawn and trufs’ d them up, break the Breatt- 
bone, and Jay them in Milk and Water to. 
make them White, tie them in a Cloth and 
‘boil them in Milk and Water ; when you difh. 
them up put-to them white fr icafty Sauce, on- 


Jy adding a few fhred Mufhrooms. Garnifh 
with crifp Parfley and Sippets. 


To Pot PIcEons.. | 
Take your Pigeons and fkewer them whe 
their 
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their Feet crofs over the Breatt, to ftand ups 
feafon them with Pepper and Salt, and roaft 
them; fo put theminto your Pot, fetting the 
Feet up ;. when they are cold cover them up 
with clarify’d Butter. . 

| 74. To flew PALLETS. . 

Take three or four large Beaft Pallets and 
boil them very Tender, blanch and cut them 
in long Pieces the length of your Finger, then 
in {mall bits the crofs Way; fhake them up 
with a little good Gravy and a Lump of But- 
ter; feafon them with a little Nutmeg and 
Salt, put in a Spoonful of white Wine; and 
_ thicken it with the Yolks of Eggs as you do 
a white Fricaffy. pia 

75. To make a Fricafly of Pic’s Ears. 

‘Take three or four Pig’s Ears aslarge as you 
would have your Difh in Bignefs, clean and 
boil them very tender, cutthemin{mall Pieces | 
the length of your Finger, and try them with 
Butter tillthey be brown ; fo,putthem into a 
_Stew-pan with a little brown Gravy,)a Lump 
of Butter, a Spoonful of Vinegar, and a little 
Mutftard and Salt, thicken’d -with Flour ; 
take two or three Pig’s Feet and boil them 
very tender, fit for eating, then cut them in 
two and take out the large Bones, dip them 
in Ege, and ftrew over them a few Bread- 
crumbs, feafon them with Pepper and Salt ; 
you may either fry or boil them, and lay them. 
in the Middle of your Difh with the Pig’s 
Bars.) un i, by 
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They are proper for a Side-difh. 
76. To make a Fricaffy of TRipzs. 

‘Take the whiteft feam Tripes you can get 
and cut them in long Pieces, put.them into a 
Stew-pan witha little goodGravy, afew Bread- 
crumbs, a Laimp/of ‘Butter, -a little Vinegar 
to your Tafte, ‘and a Jittle Muitard if you like 
it ; thake it up altogether with a little fhred 
Parfley. Garnifh your Difh with Sippets. 

This‘is proper for a Side-difh. 

“4, To make a Pricaffy of VEAaL-SweEET- 
BREADS. 

Take'five or fix Veal-fiveet-breads, accord- 
ing as you would have your Difh in Bignefs, 
- and boil them in Water, cut them in thin 

Slices the length Way, dip them in Egg, fea- 
fon them with Pepper and ‘Salt, fry them a 
‘light Brown ; then put them into a Stew-pan 
with a little brown Gravy, a Spoonful of white 
Wine or Juice’of Lemon, whether you pleafe ; 
--thicken it up with Flour and Butter ; and 

ferve it up. Garnith your Difh with crifp 

_Parfley. | . 

- 98. To makea white Fricaffy of Traipes, 40 
eat like Chickens. 

Take the -whiteft and the thickeft feam 
‘Tripe you can get, cut the white Part in thin 

Slices, put it into aStew-pan with a little white 
Gravy, Juice of Lemon and Lemon-peel fhred, 
alfo a Spoonful of white Wine; take the Yolks 
of two orthreeE ges and beat them very well, 
put to them a little thick Cream, fhred Par- 


‘fley, 


i 
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fley, anc two or three Chives if you have any’; 
fhake altogether over the Stove while it be 
as thick as Cream, but don’t let it boil for’ 
fear it curdle. Garnifh your Dith with Sip- 
pets, flic’d Lemon or Mufhrooms, and ferve 
it up. 

79. Ta make a brown Fricaffy of Ecas. 

Take eight or ten Eggs, according to the 
Bignefs you defign your Dith, boil them hard, - 
put them in Water, take off the Shell, fry 
them in Butter whilft they be a deep Brown, - 
put them into a Stew-pan with a little brown 
Gravy, and a Lump of Butter, fo thicken it 
up with Flour; take two or three Eggs, lay — 
them in the middle of the Difh, then take the 
other, cut them in two, and: fet them with 
the {mall Ends upwards round the Dith ; fry - 
fome Sippets and lay round them. Garnifh 
your Difh with crifp Parfley. 
This is proper for a Side-difh in Lent or 
any other Tinte. 
_ $0. Lo make a white Fricafly of Ecos. 

Take ten or twelve Eggs, boil them hard 
and pill them, put them in a Stew-pan witht 
a little white Gravy ; take the Yolks of two 
or three Egos, ‘beat them very well, and put 
to them two or three Spoonfuls of Cream, a 


- Spoonful of white Wine, a little Juice of Le- 
_ mon, fhred’ Parfley, and Salt to your Tatte 5 


fhake altogether over the Stove till it be as 


- thick as Cream, but don’t lec it boil; take 
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your E.ge's and lay one Part whole on the Difh, 
the re{t cut-in Halves and Quarters, and lay 
them round your Difh ; you muit not cut thern 
till you lay them onthe Difh. Garnifh your 
Dith with Sippets, and ferve it up. 

81. To fiew Eces im Gravy. 

Take a little Gravy, pour it into a little 
Pewter Dith, and fet it over a Stove, when it 
is hot break in as many Eggs as will cover the 
Dith Bottom, keep pouring the Gravy over 
them with a Spoon ’till they are white-at the 
Top, when they are enough flrow over them 
alittle Salt ; fry fome fquare Sippets of B read 
in Butter, prick them with re {mall Ends up- 
ward, and ferve them up. 

82. How to Collar a Piece of Beer ¢o eat 
Cold. 

‘Take a Flank of Beef or Pale-board, which 
you can get, bone them and take off the in- 
ner Skin; nick your Beef about an Inch dif- 
tance, but mind you do not cut thro’ the Skin 
of the Outfide ; then take two Ounces of Salt - 
petre, and beat it fmall, and take a large Hand- 
ful of common Salt and mix them together, © 
firft{prinkling your Beef over with a little Wa- 
ter, and lay it in an earthern Difh, then {trin- 
kle over your Salt; fo let it ftand, “four or five 
Days, then take a pretty large Quantity of all | 
Sorts of mild fweet Herbs, pick and fhred | 
them very fmall, take fome Bacon and cut it 
in long Pieces the Thickefs of your Finger, | 
then take your Beet and lay one Layer of | 

Bacon | 


he 
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Bacon in every Nicks and another of the 
“Greens; when you have done feafon. your 
Beef with a little beat Mace, Pepper, Salt and 
Nutmeg; you may addalittle Neat’s Tongue, 
and an Anchovy in fome of the Nicks ; fo roll 
it up tight, bind it in a Cloth with coarfe Inkle 


round it, put it into a laree Stew-pot and co- ~ 
ver it with Water; let the Beef lie with the . 
End downwards, putto it the Pickle that was » 
_in the Beef when it Jay in Salt, fet it ina flow 


Oven all the Night, than take ic out and bind 


it tight, and tie up both Ends, the next Day ~ 


take it out of the Cloth, and put it into Pickles - 


you mutt take the fame Pickle it was baked - 


in; take off the Fat and boil the Pickle, put © 


in a Handful of Salt, afew Bay Leaves, a lit-— 
le whole Jamaicaand black Pepper, a Quart ~ 


of ftale ftronge Beer, a little Vinegar and Ale- 


gar; if you make the Pickle very good, it * 
will keep five or fix Months very well; if your * 


~ 


Beef be not too much baked it will cut all in’ : 


Diamonds. 


«83. To rolla Breajt of Vear-to eat cold - 


Take a large Breaft of Veal, fat and white, - 


bone it and cutit intwo, feafon it with Mace, 


Nutmeg, Pepper and Salt, in one Part you ~ 
may ftrinkle a few fweet Herbs fhred fine, roll * 
them tight up, bind them well with coarfeIn- ~ 
kle, fo boil it an Hour anda half; you may ~ 
make the fame Pickle as you did for the Beef, - 
excepting the ftrong Beer ; whenitis enough * 


take it up, and bindit as you did the Beef, fo 
hang it up whilft it be cold. 


EE 84. Zo. . 
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- 84. To pot Voncues. 

Take your Tongues and falt them with Salt- 
petre, common Salt and bay Salt, let them 
lieten Days, then take them out and boil them 
whilft they will blanch, cut off the lower Part - 
of the Tongues, then feafonthem with’ Mace, 
Pepper, Nutmeg and Salt, put them into a 
Pot and fend them to the Oven, and the low 
part of your Tongues that you cut off lay up- 
en your Tongues, and one Pound of Butter, 
then ietthem bake whilft they are tender, then 
take them out of the Pot, throw over them a 
dittle more Seafoning, put them into the Pot 
you defign to keep them in, prefs them down 
very, tight, layover them a Weight, and let 
them ftand all Night, then cover them with 
clarified Butter: You muft not falt your 
‘Tongues as you do for Hanging. 

4 85. How to pat Venison. , 
“Take your Venifon and cut it in thin Pieces, 
feafon it. with Pepper and Salt, put. it into 


your Pot, lay over it fome Butter -and_a.lit- 


tle| Beef-fuet, let it ftand all Night in the 
Oven; when itis baked beat them in a Mar- 
ble Mortar or Wooden-Bowl, put in part of © 
the Gravy, and all the Fat you take from it 


when you have beat it put it into your Pot, 


then take thefat Lap ofa Shoulder of Mutton, 
take off the Out-fkin,. and roaft it, when itis 
roaftedand cold, cutitin long Pieces thethick- | 
nels of your Pinger; when you put the Veni- | 
fon into the Pot, put it in at three Times, 
betwixt every one lay the Mutton crofs your 


ep: é Pot, i 
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Pot, at an equal Diftance ; if you cut it-the © 
right Way it will cut all in Diamonds; leave 
fome of the Venifon to lay on the Top, and 
coverit with clarified Butter; fokeep it for Ufe. 
86. To pot all Sorts of \NiLD-FOWL. 
Whenthe Wild-fow] are dreffed take a Pafte- 
pin, and beat them on the Breaft ’till they are 
flat; before you roaft them feafon them with 
‘Mace, Nutmeg, Pepper and Salt; you muft 
not roaft them over-much ; when you draw 
them feafon them on the Out-fide, _ and fet 
them on one End todrain out theGravy, and 
put them into-your Pot ; you ‘may put in two, 
Layers ; if you prefsthem very flat, cover them 
“with clarified Butter when they are cold. 
87. How to pot Beer. | 
Take two Pounds of the Slice or Buttock, 
feafon it with about two Ounces of Saltpetre 
anda little common Salt, let it lie two or three 
Days, fend it to the Oven, and feafon it with 
-alittlePepper, Salt and Mace ; lay over your 
Beef half a Pound of Butter or Beef fuet, and 
jet it ftand all Night in the Oven to ftew; take 
from it the Gravy and the Butter, and beat 
them (with the Beef) in a Bowl, then take a 
quarter of a Pound of Anchovies, bone them, 
and beat them too with a little of the Gravy ; 
aif it be not feafoned enough to your Tafte, put 
to it a little more Seafoning; put ‘it clofe 
down ina Pot, and when it is cold cover it up 
with Butter, and keep it for Ufe. , 
88... Lo Ragoo a Rump of Barr. | 
» Take a.Rump of Beef, lard it with Bacon 
eri? and. 


tw). 


and Spices, betwixt the Larding, ftuffit with — 


forced Meat, made of a Pound of Veal, three 
Quarters of a Pound of Beef-fuet, a Quarter of 
a Pound of fat Bacon boiled and fhred well by 
itfelf, a good Quantity of Parfley, Winter fa- 
voury, Thyme, Sweet- -marjoram, and an O- 
nion, mix all thistogether, feafon it with Mace 
Cloves, Cihamon, Salt, Jamaica and Black 
Pepper, and fome erated Bread, work the 
forc’d Meat up with three Whites and two 
Yolks of Eggs, then Stuff it, and lay fome 
ruff Suet in a Stew pan with your Beef upon 
it, Jet it fry til] it be brown then put in fome 
Water, a bunch of fweet Herbs, a large Oni- 
on ftuffed with Cloves, fliced Turneps, Carrots 
cut as large as the Yolk of an Ege, fome whole 
Pepper and Salt, half a Pint of Claret, cover 
it clofe, and let it ftew fix or feven Hours over 
a gentle Fire, turning it very often. 


89. How to make Sauce for it. 


Take Truffles, Morels, Sweet-breads, di- 
ced Pallets boiled tender, three Anchovies, 
and fome -Lemon-peel, put thefe into fome 
brown Gravy and ftew them; if you do not 
think it thickenough, dredge in alittle Flour, 
and juft before you pour it on your Beef put 


in a little white Wine and Vinegar, and heave 


it up hot. 
go. Sauce for boiled RaBBETS.) ~ 
Take a few Onions, boil them throughly, | 
fhifting them in Water often, mixthem well 
eset with a little melted Butter and Water. 
Some 


: 
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Some add a little Pulp of Apple and Muftard, 
gt. To Salt a Leg of Mutton to cat like Ham. 
Take a Leg of Mutton, an Ounce of Salt- 
petre, two Ounces of Bay-falt, rubit in very 
well, take a Quarter ofa Pound of coarfe Su- 
gar, mix it with twoor three Handfuls of com- 
mon Salt, then take and faltitvery well, and 
let it liea Week, fo hang it up, and keep it 
for Ufe, after it is dry ufe it, the fooner the 
better ; it won’t keep fo long as Ham. 


92. How to falt Ham or Toncuss. 
Take to a middling Ham, two Ounces of 
_ Saltpetre, a Quarter of a Pound of Bay-falt, 
beat them together, and rub. them on your 
Ham very well, before you falt it on the In- 
fide, fet your Salt before the Fire to warm 5 
to every Ham take halfa Pound of coarfe Su- 
gar, mix to it a little of the Salt, and rub itin 
very well, let it lie for a Week or ten Days, 
then fale it again very well, and let it lie ano- 
ther, Week or ten Days, then hang it to dry, 
net very neaf the Fire, nor over much in the 

ir. 
Take your Tongues and cleanthem, and 
cut off the Root, then take two Ounces of Salt- 
petre, a Quarter of a Pound of Bay-falt well 
beaten, three or four Tongues, according as 
they are in Bignefs, lay them on a Thing by 
themfelves, for if you lay them under your 
Bacon it flats your Tongues, and fpoils them; 
falt them very well, and let them lie as long as 
the Hams with the Skin-fide downwards: You 
| may 
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inay.do a Rump of Beef the fame Way, only 
leave out the Sugar, 
93... To boil a Knuckle of Vear with Rice. 

Takea Knuckle of Veal and a Scrag of 
Mutton, put them intoa Kettle with as much 
Water as will cover them, and half a Pound 
of Rice; before you put inthe Rice let the 
Kettle be fkim’d very well, it will make the 
Rice the Whiter ; put in a blade or two of 
Mace, and a little Salt, fo let them boil all to- 
gether till the Rice and Meat be thoroughly 
enough 5 you muft not let the Broth be over 
thick ; ferve it up with the Knuckle in the 
Middle of the Dith and Sippets round it. 

g4. Toftew Ducks whole. 

Take Ducks, when theyare drawn and clean 
wath’d, put them into a Stew-pan with {trong 
Broth, ‘Claret, Mace, whole Pepper, an Oni- 
on; an Anchovy’ and. Lemon peel; when 
well ftewed putin a Piece of Butter and fome 
grated Bread to thicken it; lay round them 
crifp Bacon and Forced-meat Balls. Garnifh:, 
with Shalots.. 65. To Pot aHare. 

Take a Hare, cafe, wafh, and wipe her 
dry; cut her in Pieces, keep out all the bloody 
Parts and Skins, feafon it with Mace, Pepper 
and Salt, put it into a Pot, and lay over ita © 
Pound of Beef-fuet, let it ftand all Night ina | 
flow Oven; when it is baked take out all the 
Bones, and chop it all together in a Bowl with 
the Fat and Gravy that comes from it, put ic 

right down into a Pot, and when cold cover it — 
with clarified sits Tf you have no diflike to 
Bacon 
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Bacon, you may put in two or three Slices 
when you iend them to the Oven. 

96. How to make a Hare Pir. 

Parboil the Hare, take out all the Bones, 
and beat the Meat in a Mortar with fome fat 
Pork or new Bacon, then foak it in Claret al] 

Night, the next Day take it out, feafon it with 
Pepper, Salt, and Nutmeg, then lay the Back 
bone into the Middleof the Pie, put.the Meat 
about it with about.three Quarters of a:'Pound 
of Butter, and bake it in Puffpatte, but lay 
no Pafte in the Bottom of the Dith. 
97. To make a Ware Pie another Way. 

Take the Fleth of a Hare after it is {kined . 
and ftring it.: take a Pound of Beef-fuet or 
Marrow fheed {mall, with Sweet-marjoram, 
Parfley and Shalots, take.the fare, cut it in 
Pieces, feafon it with Mace, Pepper, Salt and 
Nutmeg, then bake it either in cold or hot 
Pafte, and when it is baked-open- it and put 
to it fome melted Butter. ted 

98. To meke a Pre Royal. 

Take a Pig and roaft it the fame Way as 
you did for Lamb,.when you draw. it you mutt ~ 
‘Not cut it up, when. itis cold you mutt lard it 
with Bacon, cut not.your Layers too finall, if 
you do they will melt away, cut them about 
an Inch anda Quarter long ; you mutt put 
‘one. Row down the Back and one.on either 
Side, then-ftrinkle it over with a few: Bread- 
crumbs and a little Salt, and fet it in the Oven, 

an Fiour.will bake ic, but mind your Oven:be 
hot too hot ; you muft take another Pig ofa . 
he : ; Tefs.. oye? 
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lefs Size, roatt it, acl up, and lie it on each 
Side: The Sauce you make for a roaft Pig 
will ferve for both. 
This is proper for a Bottom-difh at a grand 
Entertainment. 
99. To roaft Vea a favoury Way. 
When you have ftuffed your Veal, ftrow 
fome of the Ingredients over it ; when it is 
roafted make your Sauce of what drops from 
the Meat, put an Anchovy in Water, and 
when diffolved pour it into the Dripping-pan, 
with a large Lump of Butter and Oyfters ; 
-tofs it up with Flour to thicken it. 
100. To make a Ham Pie. 3 
Cut the Ham ‘round, and lay it in Water all 
Night, boil it tender as you would do for eat- 
ing, take off the Skin, ftrew over it a litrle 
Pepper, and bake it in a deep Dith, put to it 
a Pint of Water, and half a Pound of Butter ; 
you mutt bake it in Puff-pafte, but lay no 
Pafte in the Bottom of the Difh ; when you 
fend it to the Table fend it without a Lid. 
It is proper for a Top or Bottom Dihh either 
Summer or Winter. - 
ro1. To make a Neat’s Toncue Pie. 
_ Take two or three Tongues, (according as 
you would have your Pie in Bignefs) cut off 
the Roots and low Parts, take two Ounces of 
Salt-petre, a little Bay-falt, rub them very well 
lay them on an earthern Difh with the flkin Side 
downwards, let them lie for a Week or ten | 
Days, whilft they be very red, then boil them 
as tender as you would have them for Eating, 
blanch | 
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planch and feafon witha lictle Pepper and Salt, 
flat them as much as you can, bake them in 
Puff pafte ina deepDith, but lay no Pafte in 
the Bottom, put to.them a little Gravy, and 
half a Pound of Butter ; lay your Tongues with 
the wrong Side upwards, when they are baked 
turn them, and ferve it up without a Lid. 


102. To broil SHEEP or Hoc’s ToncuEs. 


Boil, blanch, and fplit your ‘Tongues, feafon 
them with a little Pepper and Salt, then dip 
them in Egg, ftrow over them a few Bread- 
crumbs, and broil them whilft they be browa ; 
ferve they up with a little Gravy and Butter. 

. 103. To pickle Pork. 


Cut off the Leg, Shoulder Pieces, the bloody 
Neck and the Spare-Rib as bare as you can, 
then cut the middle Pieces as large as they can 

_lie in the Fub, falt them with Saltpetre, Bay- 
falt, and white Salt; your Saltpetre muft be 
beat fmall, and mix’d with the other Salts ; 
half a Peck of white Salt, a Quart of Bay-falt, 
and half a Pound of Saltpetre, is enough fora 
sJarge Hog ; you muft rub the Pork very well 
“with your Salt, then lay a thick Layer cH Sale 
all over the Tub, then a Piece of Pork, and . 
do fo till all your Porkisin; lay the fein Side 
downwards, fill up all the Hollows and Sides 
of the Tub with little Piecesthat are not bloody, 
prefs all down as clofe as poffible, and lay on 
a good Layer of Salt on the Top, then lay on 


‘the Legs and Shoulder Pieces, which mult be. ~ 


tg firlt, the reft will keep two Years if not 
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pulled up, nor the Pickle poured from it. 
You muft obferve to fee it be covered with 
Pickle. 

104. To fritaffy Cau¥r’s Feet white. 
Diefs the Calt’s Feet, boil them as you 
would do for Eating, take-out the long Bones, 
cut them in two, and put them into'a Stew- 
pan with a little white Gravy, anda Spoonful 
or two of white Wine ; take the Yolks of two 
or three Eggs, two or three Spoonfuls of 
Cream, grate in a little Nutmeg and Salt, and 
fhake all together with a Lump of Butter. 
Garnifh your Difh with Slices of Lemon and - 
Currants, and fo ferve them up: 
105. Zo rolla Pic’s Head to eat like Brawn. 
| "Take a large Pig’s Head, cut off the Groin 
Ends, crack the Bones and put it in. Water, — 
fhift it once or twice, cut off ‘the Ears, then: 
boil it fo tender that the Bones will flip out, 
nick it with a Knife in the thick Part of the 
Head, throw over it a pretty large Handful of © 
Salt; take half.a Dozen of large Neat’s Feet, 
boil them while they be foft, ‘fplit them, and 
‘take out all the Bones and Haadle Bits ; take* 
a {trong coarfe Cloth, and Jay the Feet with 
the fkin Side downwards, with all the'loofe 
_ Pieces on the Infide; prefs them with your 
Hand to make them of an equal Thicknefs, lay 
them at that Length that they will reach round — 
the Head, and throw over them a Handful of | 
Salt, then lay the ‘Head acrofs, one thick | 
Part one Way and the other another,’ that the: 
Kat oY appear.alike at both Endss;‘leave*one — 
Foot | 


Foot out to lay at the Top to make a Lan 
tern to reach round, bind: it with Filleting as 

. you would do Brawn, and'tie it-very clofe at 
both Ends; you may take it out of the Cloth 
the next Day, take off the Fillettingand wath. 
it, wrap it about again very tight, “and keep» 
it in Brawn-pickle. 

_ This has been oftén taken for real Brawn. 
106. How to fry Caur’s Feet in Butter. 
Take four Calf?s Feet and blanchthem, boil 

them as you wou’d do for Eating, take out: 
the large Bones and cut them in two, beat a 
Spoontul of Wheat Flour and four Eggs to- 
gether, put to it a little Nutmeg , Pepper and 
‘Salt, dip in. your Calf’s Feet, “ane try them 
in Butter a light brown, and lay them upon 
your Difh with a little melted Butter over 
them. Garnifh with Slices of Lemon and ferve . 
them up. 

- 107. How to make, Savoury PATTEES. 

Take the Kidney ofa Loyn of Veal before 
it be roafted,’ cut-it in thin Slices, feafon it’ 
with Mace, ‘Pepper and Salt, and make your 
Pattees ; lay in every Patty.a Slice, and either 
bake or fry them. 

You may make Marrow Pattees the fame Way. 
108. To make Koo Pies. 

Take and boil Half a Dozen Fggs, Half a 
Dozen Apples, a Pound anda. Half of Beef- 
fuet, a Pound of Currants, and fhréd them,,. 
fo feafon it with:Mace, Nutmeg.and Sugar to 
your T afte, a Spoonful or two of Brandy, and 
Sweet meats, if you’ pleafe. 

yt 109.70 
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109. To make a fweet CHICKEN PIE. 

Break the Chicken Bones, cut them in little 
Bits, feafon them lightly with Mace and Salt, 
alee the Yolks of four Eges boiled hard and 
quartered, five Asuchoke-bortiras. half aPound 
of Sun Raifins ftoned, half a Pound of Citron, 
half a Pound of Lemon, half a Pound of Mar- 
row, a few forc’d-meat Balls, and halfa Pound 
of Currants well cleaned, fo make a light Puff- 
pafte, but put no Pafte in the Bottom ; when 
itis baked take a little white Wine, a littleJuice 
of- either Orange or Lemon, the Yolk of an 
Eee well beat, and mix them together, make 
it hot and put it into your Pie ; when you 
ferve it up take the fame Ingredients you ufe 
-for,a Lamb or Veal Pie, only leave out the 

| Artichokes. 


110. To roaft Psentes 


Cut off the Roots of two Tongues, take 
three Ounces of Saltpetre, a little Bay-falt and * 
~ common Salt, rub them very well, let them 
lie a Week or ten Days to make them Red, 
but not Salt, fo boil them tender as they will 
blanch, ftrow over them afew Bread crumbs, 
fet them before the Fire to brown, and turn - 
them to make them brown on every Side. 

Zo make Sauce for the Tongues. | 
_- fake a few Bread-crumbs, and as much — 
- Water as will wet them, then put in Claret 
~ till they be Red, and a little beat Cinnamon, © 
fweeten it to your Tafte, puta little Gravy on 
the Dith with your Tongues, and the {weet — 
Sauce — 
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Sauce in two Bafons, fet them’on each Side, © 
fo ferve them up. 
iri. Zofry Caur’s Feet in Eggs... 
Boil your Calt’s Feet as you would do for’ 


Eating, take out the long Bones and fplit them’ 


Wf. 


in two, when they are cold feafon ’em with a 
little Pepper, Salt and Nutmeg ; take three 
Eggs, put to them a Spoonful of Flour, fo 
dip the Feet in it and fry them in Butter ; 
you muft have a little Gravy and Butter for 
Sauce. Garnifh with Currants, fo ferve them 
up. 

112. To make a MiNc’D Pie of Calf’s Feet: 

Take two or three Calf’s Feet, and boil 
them as you would do for Eating, take out the 
long, Bones, fhred them very fine, puttothem: 
double their Weight of Beef-fuet fhred fine, - 
and about a Pound of Cufrants well cleaned, 
a Quarter of a Pound of candid Orange and 
Citron cut in fmall Pieces, Half a Pound of — 


Sugar, a little Salt, a Quarter of a Pound of 


Mace, and a large Nutmeg, beat them toge-. 
ther, put ina little Juiceof Lemon or Verjuice: 
to your Tafte, a Glafs of Mountain Wine or- 


“Sack, which you pleafe, fo mix all together ; 


bake them in Puff patte. 


| 113. To roaft a Woopcock. 
_ When you have drefs’d your Woodcock, . 
and drawn it under the Leg, take out the bit-. 
ter Bit, put in the Trales again ; whilft the 


Woodcock is roafting: fet under it an earthen 


Dith with either Water in or fmall Gravy, let 
the Woodcock drop into it, take the Gravy 
) E 3. and . 
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and put to ita pede Batten and thicken it with — 
Flour ; your Woodcock will take about ten. 
Minutes roafting if you have a brifk Fire ; 
when you difh it up lay round it Wheat bread 
Toafts, and pour the Sauce over the Toafts, 
and ferve it up. - 

You may roaft a Partridge the fame Way, 
only add Crumb-fauce in a Bafon. , 
114. To make a Caur’s Heap Pi. 
Take a Calf’s Head and clean-it, boil it as 
you would do for Hafhing, when it is cold cut 
it in thin Slices, and feafon it with alittle black 
Pepper, Nutmeg, Salt, a few fhred Capers, a 
few Oyfters and Cockles, two or three Muth- 
~ rooms, and green Lemon-peel, mix them all 
well together, put them into your Pie ;-it muft 
be a ftanding Pie baked in a flat Pewter Difh, 
with a Rim of Puff-pafte round the Edge ; 
~. when yor have filled the Pie with the Meat, 
© day on forc’d-meat Balls, and-the Yolks of fome | 
_ ~ hard Eggs, put ina little fmall Gravy and But- 
_. tet; when it comes from the Oven take off the 
Lid, put into it a little white Wine to your — 
Tafte, and fhake up the Pie, fo ferve it up 
without Lid. ¥ } 
114. To make a Caur’s Foor Pre. | 
Take two or three Calf’s Feet, according © 
-asyou would have your Pie in Bignefs, boil _ 
and bone them as you would do for Eating, 
and when cold ‘cut them in thin Slices; take 
about three Quarters of a Pound of Beef-fuet 
fhred fine, half a Pound of Raifins ftoned, half 
a.Pound of cleaned Currants, a little Mace and 
f Nut-_ 


ae 


t 


ohio 


~ 


59 : 
Nutmeg, green Lemon-peel, Salt, Sugar, and 


candid Lemon or Orange, mix altogether, - 


and put them into a Difh, make a good Puff- 


~patte, but let there be no Pafte in the Bottom 


*; 


dew up both Ends, and boil them in Water 


of the Dith ; .when it is baked, take off the 
Lid, and fqueeze in a little Lemon or Verjuice 
cut the Lid in Sippets and lay round. 
116. To make a Woopcock Pte. 
Take three or four Brace of Woodcocks,. 
according as you would have the Pie in Bignefs, 
drefs and fkewer them as you would do for: 
Roafting, draw them, and feafon the Infide 
with a little Pepper, Salt and Mace, .but don’t 
wath them, put the Trales into the Belly again, 


but nothing elfe, for there is fomething inthem — 


that gives them a more bitterith Tafte in the 
baking than in the roafting, when you put them 
into the Difh lay them with the Breaft down- 


wards, beat them upon the Breaft as flat as you ' 
can; you muft feafon them on the Outfide as_ 
_ you do the Infide; bake them in Puff-pafte, 
_ but lay none in the Bottom of the Dith, putt. 
them a Jill of Gravy and a little Butter ; you 


muft be very careful your Pie be not too much 
baked ; when you ferve it up take off the Lid 


and turn the Woodcocks with the Breaft up- — 


wards. i we wots 
You may bake Partridge the fame Way. 
417. To pickle PicEons. 

‘Take your Pigeoas-and bone them ; you 
muft begin to bone them at the Neck and turn’ 
the Skin downwards, when they are’ boned 
feafon them with Pepper, Salt and Nutmeg, 


and 
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and: white Wine Vinegar, 2 few Bay Leaves, 
a little whole Pepper and Salt ; when they are 
enough take them out of the Pickle, and boil 
itdown witha little more Salt, when it is cold 
put in the Pigeons and keep them for Ufe. © 


118. To make a fweet Vea PIE. 

Take aLoin of Veal, cut off the thin Part 
length Ways, cut the reft in thin Slices, as 
‘much as you have occafion for, flat it with 
your Bill, and cut off the bone Ends next the 
Chine, feafon it with Nutmeg and Salt; take 
half a Pound of Raifins ftoned, and half a 
Pound of Currants well cleaned, mix all toge- 
ther, and lay a few of them at the Bottom of 
the Dith, lay a Layer of Meat ; and betwixt 
every Layer lay on your Fruit, but leave 
fome for the Top ; you muft make a Puff- 
pafte ; but lay none in the Bottom of the Difhs 
when you have filled your Pie, put in a jill 
of Water and’a little Butter, when it is baked 
have a Caudle to put into it. 
“To! make the Caudle, fee in Receipt 177. 


119. Mine’p Pres another Way. 

Take a Pound of the finelt feam Tripes you 
can get, a Pound and a half of Currants well 
cleaned, two, three or four Apples pared and 
fhred very fine,:a little green Lemon-peel and - 
Mace fhred, a large Nutmeg, a Glafs of Sack 
or Brandy, (which you pleafe) half a Pound | 
of Sugar, anda little Salt, fo mix them well 
together, and fill your Petty-pans, then flick _ 
five or fix Bits of candid Lemon or Orange in 

| every. J 
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every Petty-pan, cover them, and when baked 
they are fit for Ufe. 


_ 120. To make a favoury CHICKEN Pie. 


Take half a Dozen imall Chickens, feafon 
them with Mace, Pepper and Salt, both In- 
fide and Out ; then take three or four Veal 
Sweet: breads, feafon them with the fame, and 
Jay round them a few forc’d-meat Balls, put 
in a little Water and Butter ; take a little white 

_ {weet Gravy not over ftrong, fhred a few 
Oyfters if you have any, and a little Lemon- 
peel, {queeze, in a little Lemon juice, not to 
make it four ; if you have no Oyfters take - 
the whiteft of your Sweet-breads and boil them, 
cut them {mall, and put them into your Gravy, 
thicken it with a little Butter and Flour; when 
you open the Pie, if there be any Fat, fkim it 

off, and pour the Sauce over the Chickens 
Breafts ; fo ferve it up without Lid. . 
121. Lo roaft a Hancu of Venison. 


Take a Hanch of Venifon and [pit it, then 
_ take a little Bread Meal, knead and roll it very 
thin, lay it over the fat Part of your Venifon 
_ with a Paper over it, tye it round your Veni- 
fon with a Pack-thread ; if it be a large Hanch. 
it will take four Hours roafting, anda mid- 
ling Hanch three Hours ; keep it bafting all 
the Time you roaft it ; when you dith it up 
put-a little Gravy in the Dith and fweet Sauce 
in a Bafon; half an Hour before you draw 
your Venifon take off the Pafte, bafte it, and 
letit be a light brown. 3 
| 122 To 
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122. To make Sweet PATTEES: 
Take the Kidney of a Loin of Veal with the 
Fat when roafted fhred it very fine, put to it 
a little fhred Mace,. Nutmeg and Salt, about 
half a Pound of Currants, the Juice of a Le- 
mon, and Sugar to your Tafte, then bake 
them in Puff-pafte ; you may either fry or bake 
them. : . 

They are proper. for a Side-difh. 

- 129. Tomake Beer Rotts. 

Cut your Beef thin as for Scotch Collops, 
beat ic very well, and feafon it with Salt, Ja- 
maica\ and white Pepper, Mace, Nutmeg, 
Sweet marjoram, Parfley, Thyme, and a little 
Onion fhred fmall, rub them on the Collops on. 
one Side, then take long Bits of Reef fuet and 
roll in them, tying them up with a Thread’; 
flour them well, and fry them in Butter very 
brown ; then have ready fome good Gravy 
and ftew. them an Hour and half, ftirring 
them-often, and keep them covered, when 
‘they are enough take off the Threads, and put 
in alittle Flour, with a good Lump of But- 
ter, and fqueeze in fome Lemon, then they 
are ready for Uie. 

124. To make a HERRING Piz of WHITE. 
sALT EIERRINGS. ~ 


Take five or fix falt Herrings, wafi them — 


very well, lay them in a pretty Quantity: of 


Water all Night to take out the Saltnets, fea» _ 


fon them with a little black Pepper, three or 


four middling Onions pill’d and fhred very fine,’ 


Jay one Part of them at the Bottom of the Pie, — 
and 


Ad ite aie 
and the other at the Top ; to five or fix Her- 
rings put in half a Pound of Butter, then-lay 
in your Herrings whole, only take off the 
Heads; make them into a ftanding Pie with 
a thin Cruft. 


i25.: How to Collar Pic. . 

“Take a large Pig that is fat, about a Month 
old, kill and drefs it, cut off the Head, cut it 
‘in two down the Back and bone it, then cut it 
in three or four Pieces, wath itin a little Water 
to takeout the Blood : take a little Milk and 
Water juft warm, put in your Pig, let it lie . 
abeut a Day and a Night, fhift it two or three 
Times in that-Timeto make it white, then take 
it out and wipe it very well with a dry Cloth, 
anc feafon it with Mace, Nutmeg, Pepper and 
Salt ; take a little fhred Parfley and ftrinkle 
over two of the Quarters, fo roll thém up ina 

_ fine foft Cloth, tie ic up at both Ends, bind | 
“it tight with alittle Filleting or coarfe Inkle, 
and boil it in Milk and Water with a little Salt ; 
it will take about an Hour and a half boiling ; 
when it is enough bind it up tightin yourCloth 
again, hang it up whilftit be cold. For the 
Pickle boil a little Milk and Water, a few Bay 
Leaves and a little Salt; when it is cold take 
your Pig out of the Cloths and put it into the 
Pickle ; you muft fhift it out of your Pickle 
two or three Times to make it White, the 
laft Pickle make ftrong, and put in a little 
whole Pepper, a pretty large Handful of 
Salt, a few Bay-leaves, and fo keep it for 
Ue: 
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126. Zo Collar SALMON. 

Take the Side of a middling Salmon, and 
cut off the Head, take out all the Bones and the 
Outfide, feafon it with Mace, Nutmeg, Pep- 
per and Salt, roll it tight up in a Cloth, boil 
it, and bind it up with Inkle ; it will take 


about an Hour boiling ; when it is boiled bind —- 


it tight again, when cold take it very carefully 
out of the Cloth and bind it about with Fil- 


: 
| 
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leting ; you muft not take off the Filleting 1 


but as it is eaten. 
To make Pickle to keep it in. 


Take two or three Quarts of Water, a jill ' 


of Vinegar, a little Jamaica Pepper and whole 
Pepper, a large Handful of Salt, boil them al- 
together, and when it is cold put in your Sal- 
mon, fo keep it for Ufe: If your Pickle don’t 
keep you-muft renew it. 
You may collar Pike the fame Way. 
327. To make an OYSTER Pik. 


Take a Pint of the largeft Oyfters you can © 


get, cleanthem very well in their own Liquor, 


if you have not Liquor enough, add to them — 


threee or four Spoonfuls of Water ; take the — 


Kidney of a Loin of Veal, cut it in thin Slices, 
and feafon it witha little Pepper and Salt, lay 


the Slices in the Bottom of the Difh, (but there 


mutt be no Pafte in the Bottom of the Dith) 


cover them withthe Oyfters, ftrow over a little i 
of the Seafoning as you did for the Veal ; take — 


the Marrow of one or two Bones, lay it over ~ 
your Oyfters and cover them with Puff-pafte; — 
when it is baked take off the Lid, put into it 


__a Spoonful 
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a Spoonful or two. of white Wine, fhake it up 
altogether, and ferve it up. | 

It is proper for a Side-difh, either for Noon 

or Night. | ; 

128. To butter CRaB and LoBsTeRe 

-Drefs all the Meat out of the Belly and Claws 

of your Lobfter, put it into a Stew- pan, with 
two or three Spoonfuls of Water, a Spoonful 
or two of white Wine Vinegar, alittle Pepper, 
fhred Mace, and a Lump of Butter, fhake it 


over the Stove till it be very hort, but do not let 
“it boil, if you do it will oil; put it into your 
-Difh, and lay round it your fmall Claws :— 


It is as proper to put it in Scallop Shells as en 
Difh. 

/ 429. To roaft a LopsTER. | 

If your Lobfter be alive tie it to the Spit, 

roaft and bafte it for half an Hour; if it be 

boiled you muft put it in boiling Water, and 


Tet it have one Boil, then lie it in a Dripping- | 
pan and bafte it-; when you lay it upon the 


Dith fplit the Tail, and lay it on each Side, fo 
ferve it up with a little melted Butter in-a- 
China Cup. x 
130. To make a QUAKING PupDING. 
Take eight Eges and beat them very well, 


- put to them three Spoonfuls of London Fiour, 


a little Salt, three Jills of Cream, and boil it — 
with a Stick of Cinnamon anda Blade of Mace; 


when it is cold mix it to your Eggs and Flour, 


butter your Cloth, ‘and do not give it over 


much room.in your Cloth ; about half an Hour 


‘will boil it ;-you muft turn it in the bailing or 
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the Flour will fettle, fo ferve it up with a lit- 
tle melted Butter. , 


131. 4 Huntine Puppine. | 
- Take a Pound of fine Flour, a Pound o . 
Beef-fuet fhred fine, three Quarters of a Pound | 
of Currans well cleaned, a Quartern of Raifins — 
ftoned and thred; five Eggs, a little Lemon- — 
peel fhred fine, half a Nutmeg grated, a Jill 
of Cream, a little Salt, about two Spoonfuls — 
of Sugar, and a little Brandy, fo mixall well 
together, and tie it up tight in your Cloath 5 
it will také two Hours boiling ; you mufthave - 
a little white Wine and Butter for your Sauce. - 
) _132.- ACalfs Foot Puppine. | 
Take twoCalt’s Feet, when they are clean’d ~ 
- boil them ‘as you would for Eating ; take out ~ 
al! the Bones ; when they are cold fhred them ~ 
in a wooden Bow! as fimall as Bread crumbs ; — 
then take the Crumbs of a penny Loaf, three 
Quarters of a Pound of Beef-fuet fhred fine, © 
grate in half'a Nutmeg, take halfa Pound of ‘ 
Currans well wafhed, halfa Pound of Raifins 
{toned and fhred, half a Pound of Sugar, fix 
Eggs, anda little Salt, mix them altogether very 
well, with asmuch Cream as will wet them, fo_ 
butter your Cloth and tie it up tight ; it will 
take two Hoursboiling; you mutt havea little 
Sack and Butter for the Sauce ; you mayif you 
. pleafe ftick it with alittle Orange, and ferve it: 


i # Magne 

133. 4 Sagoo PupDING. | | 

Take three or four Ounces of Sagoo, and 
| - wath 


Ny a 
wath it in two or three Waters, fet it on to 
boil in a Pint of Water, when you think it is 
enough takeit up, fetitto cool, and take halt 
of a candid Lemon fhred fine, grate in half of 
a Nutmeg, mix two Ounces of Jordan Al- 
monds blanched, grate in three Ounces of 
Bilket if youhave it, ifnota few Bread crumbs 
grated, a little Rofe-water and half a Pint of 
Cream ; thentake fix Eggs, leave out two of 
the Whites, beat them witha Spoonful or 
two of Sack, put them to your Sagoo, with 

about half a Pound of clarified , Butter, mix 
“them all together, then fweeten it with fine 
Sugar, put ina little Salt, and bake it ina 
Difh with a little Puff-pafte about the Difh 
Edge," when you ferve it up you may ftick a 
little Citromor candid Orange, or any Sweet- 

ieats you pleafe. 
134. A Marrow Puppina. 

Take.a penny Loar, taxc off the Outfide, - 
then cut one half in thin Slices ; take the Miat~ 
row of two Bones, half a Pound of Currans 
well cleaned, fhred your Marrow, and ftrinkle 
a little Marrow and Currans. ov@r the Difh ; 
if you have not Marrow enough you may add_ 
to it a little Beef-fuet fhred fine ,; take five 
Eegsand beat them very well, put to them 
three Jills of Milk, grate in half a Nutmeg, 
fweeten it to your Latte, mix all together, | 
pour it over your Pudding, and fave a little 
Marrow to ftrinkle over the-Top of your Pud- 
ding; when you fend it tothe Oven lye a Pufi- 
-pafte round the Dith Edge. 


a 
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135. 4 CaRRoT PupDINe. 


Take three or four clear red Carrots, boil 
and peel them, take the red Part of the Car- 


rot, beatit very fine ina Marble Mortar, put — 


to it the Crumbs of a Penny Loaf, fix Eggs, 
half a Pound of clarified Butter, two or three 
Spoonfuls of Rofe Water, a little Lemon-peel 


: 


fhred, grate in a little Nutmeg, mix them well | 


together, bake it with a Puff-pafte round your 
Difh, and have a little white Wine, Butter 
and Sugar, for the Sauee. 

136. AcrRounD Rice Puppinc. 
Take half a Pound of ground Rice, . half 


, : 


cree it ina Quart of Milk, when it is cold put — 


to it five Eggs well beat, a Jill of Cream, a 
little Lemon-peel fhred fine, half a Nutmeg ~ 


erated, half a Pound of Butter, and half a — 


Pound of Sugar, mix them well together, put _ 


them into your Difh with a little Sule, and © 


bake it with a Puff pafte round your Dith ; 


have a little Rofe-water, Butter and Sugar to ; 
pour over it, you may prick init candid Le- — 


mon or Citron if you pleafe. 

Half of the above Quantity will make a 
Pudding for a Side-dith. 

137. A PoTator Puppinec. 

Take three or four large Potatoes, boil them 
as you would do for Eating, beat them with 
a little Rofe-water and a Glafs of Sack in a 
Marble Mortar, put to them haif a Pound of 


t 
f 


_ Sugar, fix Eggs, half a Pound of melted But-— 


ter, half a Pound of Currans well cleaned, a 
little 


» 


fi 
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little fhred Lemon-peel, and candid Orange, 
mix altogether and ferve it up. 
138. 4n AprLe Puppine. 

Take half a dozen large Codlins, or Pippens, 
roa{t them and take out the Pulp; take eight 
Eggs, (leave out fix of the Whites) half a 
Pound of fine Powder Sugar, beat your Eggs 
and Sugar well together, and putto them the 


‘Pulp of your Apples, half a Pound of clarifi- 


ed Butter, a little Lemon-peel fhred fine, a 
Handful of Bread-crumbs orBifket, fourOunces 
of candid Orange or Citron, and bake it with 
a thin Pafte under it. | 

139. 4n ORANGE PUDDING. 

Take three large Seville Oranges, the clear- 
eft Kind you can get, grate off all the Out- 
rhine ; take eight Eggs, (leave out fix of the 
Whites) half a Pound of double refin’d Su- 


gar, beat and put it to your Eggs, then beat 


them both together for half an Four ; take 


} 


three Ounces of fweet Almonds blanch’d, beat 
them with a Spoonful or two of fair Water to 
keep them from oiling, half a Pound of But- 


‘ter, Melt it without Water, and the Juice of 
two Oranges, then put in the Rafping of your 
“Oranges, and mix all together; Jay a thin 
Pafte over your Difh and bake it, but notins—~ 


too hot an Oven. 


140. 42 OnancE Puppinc another Way. 
Take half a. Pound of candid Orange, cut 
them in thin Slices, and beat them ina Mar-- 


‘ble Mortar to a Pulp ; take fix Eggs, (leave 


outHalf of the Whites) half a-Pound of Bats 


F'3 se 


* 4 , ; p “ ¥. 
ae oe et “ a -ee 


ae ” 1 Bw we 


L 7o- 2} 
ter, and the Juice of one Orange ; mix them 
together, and fweeten it with fine powder Su- 
gar, then bake it with thin Pafte under it. 


141. An. ORANGE Puppine another Way. 
Take three or four Seville Oranges, the 
cleareft Skins you can get, pare them very thin, 
boil the Peel in a pretty Quantity of Water, 
fhift them two or three Times in the boiling 
to take out the bitter Tafte; when it is boil- 
ed, you muft beat it very fine in a Marble 
Mortar ; ;.take ten Eggs, (leave out fix of 
_the Whites)three Quarters ofa Pound of Loaf- 
Sugar, beat it and put it to your Eggs, beat 
them together for half an Hour, put to. them 
half a Pound of melted Butter, and the Juice 
of two or three Oranges, as they are of Good- | 
nefs, mix all together, and bake it with a thin 
Pafte over your Dith. 
_ This will make Cheefe-Cakes as well as a 
Pudding. , 


142. An OranceE Puppine another Way. 

Take five or fix Seville Oranges, gratethem 
and make a Hole in the Top, take out all the 
Meat, and boil the Skin very tender, fhiiting — 
_ them in the boiling to take off the bitter Talte: 23 

take half a Pound of long Bifket, flice and 
{cald them with a little Cream, beat fix Eggs 
- and put to your Bifket , take half a Pound of | 
- Currans, wath them. clean, grate in half ‘a 
Nutmeg, putin a little Salt and a Glafs of 
Sack, beat all together, then put it into your 
Orange Skins, tie them tight in a Piece of | 
fine Cloth, Digg cne feparate ; about three. 


j Quarters 
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Quarters of an Hour will boil them: You 
muft have a little white Wine, Butter and Su- 
gar for Sauce, 


143. To make an ORANGE Pie. 

Take half a Dozen Seville Oranges, chip 
them very fine, as you would do for preferving, 
make a little Hole in the Top, and fcope out 
all the Meat, as you would do an Apple, you 
muft boil them whilft they are tender, and 
fhift them two or three “Times to take off the 
bitter Tafte ; take fix or eight Apples, ac- 
cording as they are in Bignefs, pare and flice 
them, and put to them part of the Pulp of 
your Oranges, and pick out the Strings and 
Pippens, put to them half a Pound of fine 
Powder Sugar, fo boil it up over a flow Fire, 
as you would do for Puffs, and fill your Oran- 
ges with it; they muft be baked in a deep 
Delf Difh with no Pafte under them ; when 
you put them into your Difh put under them 
three Quarters of a Pound of fine Powder Su- 

gar, put in as much, Water as will wet your 
Sugar, and put your Oranges with the open 
Side uppermoft; it will take about an Hour 
anda Half baking in a flow Oven ; lie over 
_them a light Puff-pafte; when you difh it up 
take off the Lid, and turn the Oranges in the 
Pie, cut the Lid in Sippets, and fet them at. 
an equal Diftance, fo ferve it up. 


144. To make a quaking. Pupp ine another Way. 
Takea Pint of Cream, boil it with one Stick 


of Cinnamon, take out the Spice when it isboil- - 


ved, then take the Yolks of eight..Eggs, .and 
a four 


| ae : 
four Whites, beat them very well with fome — 
Sack, and mix your Eggs with the Cream, a 
little Sugar and Salt, half a penny Wheat Loaf, | 
a Spoonful of Flour, a Quarter of a Pound © 
of Almonds blanch’d and beat fine, beat them 
altogether, wet a thick Cloth, flour it, and — 
‘put it in when the Pot boils; it muft boil an ; 
Hour at leaft ; melted Butter, Sack and Sugar 
is Sauce for it ; ftick blanch’d Almonds and ~ 
candid Orange-peel on the Top, fo ferveit up, — 
145. To make PLuMB PoRRIDGE. 

"Take two Shanks of Beef, and ten Quarts 
of Water, Jet it boil over a flow Fire till it be 
tender, and when the Broth is ftrong, ftrain it 
out, wipe the Pot and put in the Broth again, 
flice in two penny Loaves thin, cutting off the 
Top and Bottom, put fome of the Liquor to 
it, cover it up and let it fland for a Quarter of — 
an Hour, fo put it into the Pot again, and let _ 
it boil a Quarter of an Hour, then put in 
four Pounds of Currans, and letthem boil a~ 
little; then put in two Pounds of Raifins, and 
two Pounds of Prunes, let them boil till they 
fwell ; then put in a Quarter of an Ounce of 
Mace, afew Cloves beat fine, mix it with a. 
little Water, and put it into your Pot; alfoa_ 
Pound of Sugar, alittle Salt, a Quart or bet-— 
ter of Claret, and the Juice of two or three 
Lemons or Verjuice ; thicken i¢ with Sagoo 7 
inftead of Bread ; fo put it in earthern Pots, — 
and keep it for Ufe. 


146. To make a Palpatoon of PIGEONS. 
- Take-Mufhrooms, Pallets, Oyfters and 
‘ ° : : | owect=- 
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Sweet-breads, fry them in Butter, put all thefe 
in a ftrong Gravy, heat them over the Fire, 
-and thicken them up with an Egg and a little 
Butter ; then take fix or eight Pigeons, trufs 
them as you would for baking, feafon them 
with Pepper and Salt, and lay on them a Cruft 
of forc’d Meat as follows, viz. a.Pound of 
Veal cutvin little Bits, and a Pound and a half 
‘of Marrow, beat it together in a Stone Mor-- 
tar, after it is beat very fine, feafon it with 
Mace, Pepper and Salt, put in the Yolks of 
four Eges, and two raw Eges, mix altoge- 
ther with a few Bread-crumbs to a Patfte: 
Make the Sides and Lid of your Pie with it, 
then put your Ragoo into your Difh, and lay 
in your Pigeons with Butter ; an Hour and a 
half wil! bake it. 


147. To fry CucumBers for Mutton Sauce. 
You mutt brown fome Butter in a Pan, and 
cut fix middling Cucumbers, pare and fiice 
them, but not over thin, drain them from the 
-Water, then put them into the Pan, when 
they are fried brown put to them a little Pep- 
per and Salt, a Lump of Butter, a Spoonful 
of Vinegar, a little fhred Onion, and a little 
Gravy, not to make it too thin, fo fhake them 
well together with a little Flour, | 
- You may lay them round your Mutton, or 
they are proper for a Side-dith, 
148. To force a Fowu, 

Take a good Fowl, pull and draw it, then 
flit the Skin down the Back, take the Fleth 
from the Bones, and mince it very well, mix 

ag it 
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it with a little Beetfuee fhred a Jill. of large 
Oyfters, chop a Shallot, a little grated Bread, 
and fome {weet Herbs, mix all together, fea- 
fon it with Nutmeg, Pepper and Salt, make 7 
it up with Yolks of Eggs, put it on the Bones — 
and draw the Skin over it, few up the Back, © 
cut off the Legs, and put the Bones as you | 
do a Fowl for boiling, tie the Fowl up in a © 
Cloth ; an Hour will boil it. For Sauce take © 
afew Oyfters, fhred them, and put them in- — 
to a little Gravy, with a Lump of Butter, a~ 
little Lemon-peel fhred and a little Juice, — 
thicken it up with a little Flour, lie the ~ 
Fow! on the Difh, and pour the Sauce upon 
it; you may fry a little of the forc’d Meat to © 
lay round. Garnith your Difh with Lemon; ~ 
you may fet it in the Oven if you have Con- — 
venience, only rubover it the Yolk ofanEge — 


and a few Bread-crumbs. 


149: To make STRAWBERRY and RASBERRY ! 


Foot. 


Take a Pint of Rafberries, {queeze and ftrain : 
the Juice, with a Spoonful of Orange Water, { 


put to the Juice fix Ounces of fine Sugar, and — 
boil it over the Fire; then take a Pint of © 


- Cream and boil it, mix them al! well together, © 


and heat them over the Fire, but not to boil, — 


ifit do it will curdle; ftir it till it be cold, ) 


put it into your Bafon and keep it for Ufe. 
150. To make a Posset with Almonds. 


Blahch and beat three Quarters of a Pound — 


of Almonds, fo fine that they will fpread -be- 


twixt your Fingers like Butter, put in Water 
ie as 
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as you beat them to ian them from Oiling ; 
take a Pint of Sack, Cherry or Goofeberry 
Wine, and {weeten it to your {afte with double 
refin’d Sugar, make it boiling hot; take the 
Almonds, put to them a little Water, and boil . 
the Wine and Almonds together ; take the 
Yolks of four Eggs, and beat them very well, 
put to them three or four Spoonfuls of Wine, 
then put it into your Pan by Degrees, ftirring 
-it all the while ; when it begins to thicken 
take it off, and ftir it a little, put it into a 
China Difh, and ferve it up. 
151. Zo make Dutcnu BEEF. 

Take the lean Part of a Buttock of Beef raw, 
rub it well with brown Sugar all over, and let 
it lie ina Pan or Tray two or three Hours, 
. turning it three or four Times, then falt it 
with common Salt, and two Ounces of Saltpe- 
tre ; let it lie a Fortnight, turning it every 
- Day, then roll it very ftraight, and put it into 
a Cheefe Prefs Day and Night, then take off 
the Cloth and hang it upto dry in theChimney; 
when you boil it let it be boiled very well, it 
will cut in Shivers like Dutch Beef. 
~ You may do a Leg of Mutton the fame Way. 

152. To make PutLony Sausaces. 

Take Part of a Leg of Pork or Veal, pick it 
_ Clean from the Skin or Fat, put to every Pound 
“of lean Meat a Pound of Beef-fuet, pick’d 
from the Skins, fhred the Meat and Suet 
feparate and very fine, mix them well together, 
add a large Handful of green Sage fhred very ~ 
{mall ; feafon it with Pepper and Salt, mix it 
th. well 
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well, prefs it down hard in an earthern Pot, 
and keep it for Ufe. When you ufe them 
roll them up with as much Egg as will make 
them roll {mooth ; in rolling them up make ~ 
them about the length of your Fingers, and as 
thick as two Fingers ; fry them in Butter, 
which mutt be boiled hot before you can put 
them in, and keep them rolling about in the 
Pan ; when they are fried through they are: 
enough.) 
153. To make an Amblet of CocKiEs. 
Take four Whites and two Yolks of Eggs, _ 
a Pint of Cream, a little Flour, a Nutmeg_ 
grated, alittle Salt, anda Jill of Cockles, mix 
all together, and fry it Brown. | 
This is proper for a Side-difh either for 
Noon or Night. 
154. To make 4common quaking PUDDING. ~ 
‘Take five Eggs, beat them well with alit- 
tle Salt, putin three Spoonfuls of fine Flour, 
take a Pint of New Milk and beat them well 
together, then take a Cloth, butter and flour” 
jt, but do not give it over much Room in 
the Cloth; an Hour will boil it, give ita turn 
every now and then at the firft putting in, or 
elfe the Meal will fettle to the Bottom 5 have: 
a little plain Butter for Sauce, and ferve it up. 
| 155. To make a boiled Tansey. | 
Take an old penny Loaf, cut off the out 
Cruft, flice it thin, put to it as much hot Cream 
as will wet it, fix Eggs well beaten, a little 
fhred Lemon-peel, grate in a little Nutmeg, 
and alittle Salt; green it as you did your baked 
heat teas  ‘Tanfey, 
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Tanfey, fo tie it up in a Cloth and boil it ; 
it will take an Hour and a Quarter boiling ; 
when you dith it up ftick it with candid Orange, 
and lay a Seville Orange cut in Quarters round 
the Dith; derve it up with melted Butter. 
2 156. 4 Tansey another Way. 
Take an old Penny Loaf, cut off the out 
Cruit, flice it very thin, and put to it as much 
- hot Milk as will wet it ; take fix Eggs, beat 
them very well; grate in half a Nutmeg, a lit- 
tle fhred Lemon-peel, half a Pound of clarifi- 
ed Butter, half a Pound of Sugar, anda little 
Salt ; mix, them well together... fo Sieen your 
Tanfey, Take a Handful or two of Spinage, a 
Handful of Tanfey, .and a Handful of Sorrel, 
clean them and beat them in a Marble Mortar, 
or grind it as you would do Green fauce, {train 
at through a Linen Cloth into: a Bafon, and 
put into your Tanfey as much of the Juice as 
will, green ity; pour over the Sauce :a little 
white Wine, Butter and Sugar ; lay a Rim of 
Pafte round your Dith and bake it; when you 
ferve it up cut a Seville Orange in’ Quarters, 
and Jay it round the Edge of the Dih. 
09167. Lo make Rice Pancakes. 
©) Take half a Pound of Rice, wath and pick 
at clean, cree iv in fair Water till it be a Jelly, 
when it is cold take a Pint of Cream and the 
Yolks of four Eggs, beat them very well to- 
gcther, and put them to the Rice, with grated 
Nutmeg and fome Salt, then put inc half a 
Pound of Butter, and as much Flour as will 
make it thick enough to fry,. with as little But- 
terasyoucan, - G 158. To 
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158. To make Fruit FRITTERS. 

Take a penny Loaf, cut off the out Cruft, 
flice it, put to it as much hot Milk as will wet 
it, beat five or fix Eges, put to them a quar- 
ter of a Pound of Currans well cleared, and a 
— little candid Orange fhred fine, fo mix them 
well together, drop them with a Spoon into a 
Stew-pan in clarified Butter; have a little white 
Wine, Butter and Sugar for your Sauce, put 
it into a China Bafon, lay your Fritters round, 
grate a little Sugar over them, and ferve them 
‘Up. 

159. To make wHiTE Puppines 7m Skins- 

Take half a Pound of Rice, cree it in Milk 
while it be foft, when it is creed put it into a 
Cullinder to drain ; take a penny Loaf, cut 
off the out Cruft, then cut it in thin Slices, 
{eald it in a little Milk, but do not make it 
‘over wet ; take fix Eggs and beat them very 
well, a Pound of Currans well cleaned, -a 
Pound of Beef-fuct fhred fine, two or three 
Spoonfuls of Rofe-water, half a Pound of — 
Powder Sugar, a little Salt, a Quarter of an— 
Ounce of Mace, a large Nutmeg grated, and 
a {mall Stick of Cinnamon ; beat them toge- 
ther, mix them very well, and put them into 
the Skins; if you find it be too thick put to 
it a little Cream ; you may boil them near 
half an Hour, it will make them keep the 
better. 2 

160. To make BLACK PuDDINGS. 

Take two Quarts of whole Oatmeal, pick 

4t and half boil it, give it room in your Cloth, . 


— (you 
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you muft do it the Day before youw ufe it) 
put it into the Blood while it is warm, with a- 
~ Handful of Salt, ftir it very well, beat eight 
or nine Eggs in about a Pint of Cream, and 
a Quart of Bread. crumbs, a Handful or two 


- of Maflin Meal drefs’d through a Hair Sieve 


if you have it, if not put in Wheat flour ; to. 
this Quantity you may put an Ounce of Fa- 
maica Pepper, an Ounce of Black Pepper, a- 
- large Nutmeg, and a little more Salt, Sweet- 


_ marjoram and Thyme, if they be green fhred 


‘ 
yh 


them fine, if dry rub them to Powder, mix: 
them well together, and if it be too thick put 
to it a little Milk , take four Pounds of Beef- 
fuet, and four Pounds of Lard, fkin and cut: 
it in thin Pieces, put it into your Blood by 
Handfuls, as you fill your Puddings ; when 
they are filled and tied prick them with a Pin, 
it will keep them from burfting in the boiling ; 


(you muft boil them twice) cover them clofe 


and it will make them Black. | 
161. An Orance Puppine another Way. 
Take two Seville Oranges, the largeft and 
_cleareft you can get, grate off the outer Skin ~ 
with a clean Grater ; ; take eight Eggs, (leave 
out two of the Whites) half a Pound of Loaf 
Sugar, beat it very fine, put it to your Eggs, 
and beat them for an Hour, put to them 
Half a Pound of clarified Butter, and four 
Ounces of Almonds blanch’d, and beat them 


with a little Rofe-water ; put in the Juice of 


» 


_ the Oranges, but mind you don’t put in the 
_ Pippens, and mix altogether ; bake it with a 
ie G2 thin 
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thin Patté over the Bottom of the Difh. It — 
muft ‘be-baked in a flow Oven. 

162. To make Appte FRITTERS. ig 

‘Take four Eggs and beat them very well, — 
put to them four Spoonfuls of fine Flour, a_ 
little Milk, abouta Quarter of a Pound of Su- — 
gar, alittle Nutmeg and Salt, fo beat them’ 
very, well together ; you muft ‘not make it 
very-thin, if-you do it wilhnorftick to. the 
Apple; take a°middling. Apple:and pare it,’ 
cut out the Core, and ‘cut the reft in:round: 
Slices about the Thicknefs of a Shilling ; (you! 
may take out'the Coré after you have cut it 
with your Thimble) have ready a little Lard: 
ia’a Stew-pany or any other deep Pan; then 
take your Apple every Slice fingle, and dip- 
itinto your Blatter, let your Lard be very hot, 
fo drop‘ them in ; you muft keep them turn- 
ingiwhilft enough, and mind that-they be not: 
ever brown ; as you take them out Jay them 
on a Pewter Difh before the Fire whilft- you! 
have done; have a little white Wane, Butter 
and Sugar forthe Sauce, grate over them a 
little Loaf Sugar and ferve them up. 

163. To make aw HERB PuDpdIne. 

Take a good Quantity of Spinage and Par-" 
fley, a little Sorrel and mild Thyme, put to» 
them a Handful of great Oatmealicreed, fhred® 
thei together till they be very fmall, put to 
them a Pound of Currans, well wafhed and” 
cleaned, four Eegs well beaten in 2 Jill of good” 
Cream ; if you wou’d have it {weet, put ina” 
quarter of 2 Pound of Sugar, a little Nutmeg, 
: Mat a lit- 
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alittle Salt, and a Handful of grated Bread ; 
then meal your Cloth and tie it clofe before you 
put it in to boil ; it will take as much boiling 
as a Piece of Beef. 
164. To make a Pupvine for a Hare. 
Take the Liver and chop it {mall with fome 
Thyme, Parfley, Suet, Crumbs of Bread mixt, 
with grated Nutmeg, Pepper, Salt, an Eee, 
a little fat Bacon and Lemon-peel ; you muft 
make the Compofition very ftiff, left it fhould 
diffolve, and you loofe your Pudding. 
- 165. To make a BREAD PUDDING. 
~* Take three Jills of Milk, when boiled, take 
a penny Loaf fliced thin, cut off the out Cruft, 
put on the boiling Milk, let it ftand clofe 
covered till it be cold, and beat it.very well 
till all the Lumps be broke; take five Eggs 
beat very well, grate ina little Nutmeg, fhred 
fome Lemon-peel, and a quarter of a Pound 
of Butter or Beef-fuet, with as much Sugar as 
will fweeten it ; and Currans as many as you 
pleafe ; let them be well cleaned ; fo put them - 
into your Difh, and bake or boil it. 
166. To make CuaARE PANCAKES. » 
Take five or fix Eggs, and beat them very 
well with alittle Salt, put to them two orthree 
Spoonfuls of Cream, a Spoonful of fine Flour, . 
mix it with a little Cream ; take your- Clare 
and wafh it very clean, wipe it with a Cloth, . 
put your Fees into a Pan, juft to cover your 
Pan Bottom, lay the Clare in Leaf by Leaf, 
whilft you have covered your Pan all over ;-. 
take a Spoon, and pour over every Leaf till 
EF ae they y 
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thty-are all covered ; when, it is done lay the 
brown Side upwards, and ferve EDD»: a: 5, al 
167. To.make a Liver Puppincy,  _- 
Take ia Pound of grated Bread, a-Pound of 
Currans, a/Pound and ajhalf. of Marrow and‘ 
Suet together, cut fmall, three Quarters of -a_ 
Pouridoof Sugar, half an Ounce of Cinnam on, a. 
quarteroef an Ounce of Mace, ,a Pint of erated. 
Liver, and fome Salt,, mixalltogether.; take — 
twelve Eggs,. (leave out half of the Whites) 
beat: them well, ‘put to them a Pint of Cream, 
make the Eggs and'Cream warm, then put it. 
toithe Pudding, ftuff and ftir it well together, ~ 
fo; fll, them in Skins; put to them a féw | 
Blanch’d Almonds: fhred fine, and a Spoonful.” 
ertwo of Rofe-waters fo keep them for Ufe.. : 
168.. Te uiake OATMEAL FRITTERS. 7 
Boil a Quart of New Milk, fteep a Pint of | 
fine Flour. or, Qatmeal in it-ten or twelve — 
Idours, then beat: four Eggs in.a little Milk,.. 
fo much as will make it like thick Blatter, drop. 
them in by Spoontuls. into frefh ,Butter,, a 
Spoonful of Butter in a Cake,.and grate Sugar 
over them j.have Sack,, Butter, and Sugar, for, 
Saueel’s Oly tik 444i 
169. Lo make APPLE DUMPLINGS: 9 
o/TAke half a Dozen Codlins, or any, othere 
good Apples,pare and core them, make a little | 
Gold Butter Patte, and roll. it. wp about the - 
‘Thicknefs of your-Finger, fo.lap round oven 
Apple, and> tie them fingle ina fine Cloth,, 
boil then ina. little Sale and, Water,. and lete 
éhe Water boil before -you: pat them in ; half” 
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an Hour will boil then ; you muft have for 
Sauce a little white Wine and Butter ; grate 
fome Sugar round the Difh, and ferve them 
> up. 
‘ 10. To make Here DumpLines. 
Take a Penny Loaf, cut off the out Cruft, 
and the reft in! Slicés, put to it as much’ hot 
Milk as will juft wet it, take the Yolks and 
Whites of fix ges, beat them with two 
Spoonfuls of Powder Sugar, half a Nutmeg, 
and a little Salt, fo putitto your Bread ; take 
half a Pound, of Currans well, cleaned, ut 
them to your Eggs, then take a Handful of the 
_mildeft Herbs ‘you can get, gather them fo 
equal that the Tafte of ‘one be not above the 
other, wath and chop. them very fmall, put as 
many of them in as will make a deep Green, 
(don’t put any Parfley among them, nor any 
other ftrong Herb) fo mix them altogether, 
and boil.them in a Cloth, make them about 
the Bignefs of middling Apples ; about half an. 
Flour will boil them ; put them into your Dith, 
and have. a little candid Orange, white Wine, 
Butter and Sugar for Sauce, fo ferve them up. 
17J, To make MARRow Tarts. 
To aQuart of Cream purtheYolks of twelve 
Fges, half a Pound of Sugar, fome beaten 
Mace and Cinnamon a little Salt and fome Sack, 
fet it on, the Fire with half a Pound of Bifkets, 
as much Marrow, a little Orange-peel and 
Lemon-peel ; ftir it on the Fire till it becomes 
thick, and when it is cold put it into a Difh 
with Puf-patte, then bake it gently in a flow 
Oven. | 172. Fa: 
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172. To make PuAIN Fruit DumpLinos. 

Take as much Flour as you would have 
Dumplings in Quantity, put to ita Spoonful of 
Sugar, a little Salt, a little Nutmeg, a Spoon- 
ful of light Yeaft, and half a Pound of Currans 
well wafhed and cleaned, fo knead them the 
ftiffnefs you do acommon Dumpling, youmuft 
have white Wine, Sugar and Butter for Sauce ; 
you may boil thern either in aCloth or with- 
out ; fo ferve them up. | 

173. Tomake OvsteR Loayes. 

Take half a Dozen French Loaves, rafp 
them and makea Hole at the Top, take out 
all the Crumbs and fry them in Butter till they 
be Crifp; when your Oyfters are ftewed, put 
them-into your Loaves, cover them up before 
the Fire to keep hot whilft you want them ; 
fo ferve them up. | . 

They are proper either for a Side-difh or 
-Midd- difh. | 

You may makeCockle Loaves or Mufhroom. 
Loaves the fame Way. | 

174. To make a GoOSEBERRY PUDDING. 

Take a Quart of green Goofeberries, pick, 
eoddle, bruife and rub them through a hair 
Sieve totake out the Pulp; take fix Spoonfuls 
of the Pulp, fx Eges, three Quarters of a 
Pound of Sugar, halt a Pound of clarified But- 
ter, a little Lemon-peel fhred fine, a Handful 
of Bread-crumbsor Bifket, a Spoonfulof Rofes 
Water or Orange flower Water ; mix-thefe 
well together, and bake it with Pafte round 
the Difh ;. you may add Sweetmeats if you 
pleafe.. 175. To 
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175. Tomake an Kev Pie. 

Cate and clean the Eels, feafon them with 
a little Nutmeg, Pepper and Salt, cut them 
inlong Pieces; you muft make your Pie with 
hot Butter Pafte, lec it be oval with a thin 
Cruft; lay in your Eels length Way, putting 
over them a little frefh Butter ; fo bake them. 

Fel Pies are good, and eat very well with 
Currans, but if you putin Curfans you muft 
not ufe any black Pepper, but a little Jamaica 
Pepper. — | 
176. To makea Tursot-Heap Pie. 

 Takea middling Turbot-Head, pretty well 
eut off, wafh it clean, take out the Gills, fea- 
fonit pretty well with Mace, Pepper and Salt, 
fo"put it nto a deep Dith with half a ‘Pound 
of Butter, cover it with a light Puff-pafte, but’ 
lay none in the Bottom ; when it is baked take 
out the Liquorand the Butterthat it was baked 
in, put it into a Sauce-pan with a Lump of 
frefh Butter and Flour to thicken it, with an 
Anchovy and a'Glafs of white’ Wine, fo’pour 
it into your Pie again over the Fith ; you may 
fie round half a Dozen Yolks of K 298 at an 
equal Diftance ; when you have cut off the 
Eid, lic it in Sippets round your Difh, and 
ferve it up. 

1977.10 make a Candle fora fveet Vear Pre. 

_ Take about a Jill of white Wine and Ver- 
juice mixed,’ make it'very hot, -beatthe Yolk 
of an Keg very well, and then mix them toze- 
ther as you would do mull’d Ale; you muft 
fweeten it very well, becaufe there is no Sugar’ 
in the Pie. . This 
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This Caudle will do for any other Sort of 

Pie that is {weet. 6 
178. Jomake SWEET-MEAT TARTS. . 

Make a little Shell Pafte, roll it, and line 
your Tins, prick them in the infide, and fo 
bake them ; when you ferve’’em up put in any 
fort of Sweet-meats, what you pleafe. 

You may have a different Sort every Day, 
do but keep your Shells bak’d by you. 

179. Zo make ORANGE TaRTS. 

Take two or three Seville Oranges and boil 
them, ihift them in the boiling to take out the 
Bitter, cut them in two, take out the Pippens, 
and cut them in Slices ; they muft be baked in 
crifp Pafte ; when you fill the Petty-pans, lay 
ina Layer of Oranges and a Layer of Sugar, 
(a Pound will fweeten a Dozen of {mall ‘Tins, 
if you do not put in too much Orange) bake 
them in a flow Ovén, and Ice them over. 

180. Jo make a Tansey another Way. 

Take a Pint of Cream, fome Bifkets with- 
out Seeds, two or three Spoonfuls of fine 
Flour, nine Eggs, leaving out two of the 
Whites, fome Nutmeg, and Orange-flower : 
Water, alittle Juice of Tanfey and Spinage, — 
put it into a Pan till ic be pretty thick, then 
fry or bake it, if fried take Care that you do | 
not let it be over brown. Garnifh with Orange — 
and Sugar, fo fervett up. ) ers 

181. A good Pafte for Tarts. 

Take a Pint of Flour, and rub a Quarter 
of a Pound of Butter into it, beat two Eggs. 
with a Spoonfu! of double refin’d Sugar, and» 
Phones. : . two 
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two or three Spoonfuls. of Cream to make it 
into Pafte ; workitas little as you can, roll it 
out thin; butter your Tins, duft on fome 
Flour, then lay in your Pafte, and do not fill 
them too full. ° 

182. Tomake TRANSPARENT TARTS. 

- Take a Pound of Flour well dried, “beat 
one Egg tillit be very thin, thenmelt almoft 
three Quarters of a Pound of Butter without 
Salt, and let it be cold enough to mix with an 
Ege, then put it into the Flour and make 

your Pafte, roll it very thin, when you are 

fetting them into the Oven wet them over with 

a little fair Water, and grate a little Sugar ; 

if you bake them rightly they will be very fine. 
183. To makea Sus. Paste. 

Take half a Pound of fine Flour, anda 
Quarter of a Pound of Butter, the Yolks of two 
Egesand one White, two Ounces of Sugar 
finely fifted, mix all thefe together witha little 

“Water, and roll it very thin whilft you can fee 
through it; when you lid yotr Tarts’ prick 
them to keep them from Bliftering ; make fure 
to roll them even, and when you bake them 
Ice them. 

| 184. To make Pafte for Tarts. 

Take the Yolks of five or fix Eggs, juftas 
you would have Pafte in Quantity ; to the 
Yolks of Eggs puta Pound of Butter, work 
the Butter with your Hands whilftit takeup all 
the Eggs, then take fome London Flour 
and work it with your Butter whilft it comes 
‘toa Pafte, put in about two Spoonfuls of Loaf 
t , te Sugar» 
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Sugar beat and fitted, and about halfa Jill of 


 - 


; 


Water; when you have wrought it well toge- ~ 
ther it is fit for Ufe. | G 

This is a Pafte that feldom runsifit be even © 
roll’d ; roll it thin but let your Lids be thiner — 


than your Bottoms; when you have made your 
Tarts, prick them over with a Pin to keep 


them from Bliftering; when you are going to - 


put them into the Oven, wet them over with 
a Feather dipt-in fair Water, and grate over 
them alittle doublerefined Loaf Sugar, it will 


Ice them 3. but don’t let them be bak’d-in a — 


hot Oven. | 
185. A foort Pafie for Tarts. 

Take a Pound of Wheat-flour, and rub it 
very fmall, three Quarters of a Pound of Butter, 
rub it as {mall as the Flour, put to it three 
Spoonfuls of Loaf Sugar beat and fifted, take 
the Yolks of four Eggs, and beat them very 
well ; put to them a Spoonful or two of Rofe- 
water, and work them into a Pafte, then roll 


them thin, and ice them over as you did the - 


other if you pleafe, and bake’emina flow Oven. 
186. Tomake avicut Paste fcr a VENISO 
Pasty, or ofber Pig. . : 

Take a quarter of a Peck of fine Flour, or 

as much as you think you have Occafion for, 

and to every Quartern of Flour put a Pound 


anda Quarter of Butter, break the third Part 


of your Butter into the Flour; then take the. 
Whites of three or four Egos, beat them very 


well to a Froth, and put to them as much 


Water as will knead theMeal; do not knead 
ehealag “it 
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—icover Stiff, fo then roll it inthe reft of your 
Butter ; you mutt roll it five or fix Times over 
at lealt, and ftrinkle a-little Flour over your 
Butter every Time you rollit up, lap itup the 
-crofs Way, and it will be fit for Ule. 
187. To make.a Pafte for a STANDING Pre. 
Take a Quartern of Flour or more if you 
- have Occafion, and to every Quartern of Flour 
put a Pound of Butter and a little Salt, knead 
it with boiling Water, then workit very well, 
and let it lie whilft it is cold. 
This Pafte is good enough for a Goote Pie, 
or any other ftanding Pie: 

188. A light Pafte for a Disu Piz. 

Take a Quartern of Flour, and break into 
ita Pound of Butter in large Pieces, knead it 
very Stiff, handle it as lightly as you can, and 

roll it once or twice, then it is fit ‘for Uke, 
189. To make CHEESE CAKES. 

. Takea Gallon of New Milk, make of ita 
tender Curd, wring the Whey irom it, putic 
into a Bafors, and break three Quarters ofa 
‘Pound of Butter into the Curd, then with a 
clean Hand work the Butter and Curd together 
till all the Butter-be melted, and rub it in a 
Hair Sieve with the Back of a Spoon till all be 
through; then take fix Eggs, beat them with 
a few “Spoonfuls of Rofe-Water or Sack, put 
It into your Curd with halfa Pound of fine Su- 
gar and a Nutmeg grated ,; mix them all to- 
‘gether | with a little Salt, fome Currans and 
‘Almonds; then make up your Pafte of fine 
Flour, with cold Butter and a little Sugar, — 
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‘roll your Pafte very eit fill your Tins with 
the Curd, and ferthem in an Oven, when they 
are almoft enough take them out, then take a — 
- Quarter of a Pound of Butter, with alittle Rofe- 
Water, and Part of ahalf Pound of Sugar, let 


it ftand onthe Coals till the Butter be melted, 
‘then pour into each Cake fome of it, fet them 
in the Oven again till they be brown ; fo keep — 
them for Ufe. | | 
190: To make GoorER WAFERS. 
“Take a Pound of fine Flour and fix Eggs, — 
beat them very well, put to them about a Jill” 
of Milk, mix it well with the Flour, put in 
half a Pound of clatified Butter, half a Pound — 
of Powder Sugar, half of a Nutmeg, and a 
little Salt; you may add to it two or three— 
‘Spoonfuls of Cream; then take your Goofer- 
Trons and put them into the Fire to heat, when ~ 
they are hot rub them over the firft Time with” 
a little Butter in a Cloth, put your Blatterinto— 
one Side of your Goofer-Irons, put them into | 
the Fire, and keep turning the Jrons every | 
now and then; (if your Irons be too hot they” 
burn foon) make them a Day or two before” 
you ufe them, only fet them down before the 
Fire on a Pewter Difh before you ferve them 
up; havea little white Wine and Butter for 
your Sauce,’ grating fome Sugar over them. | 
191. Tomake common Curd Cubest Cakes. 
Take a Pennyworth of Curds, mix them: 
with a little Cream, beat four Eggs, put to 
them fix Ounces of clarified Butter, a Quarter 
ofa Pound of Sugar, halfa Pound of ae 
ane well 


Se oe 


well wath’d, anda little Lemon-peel fhred, a 
little Nutmeg, a Spoonful of Rofe-Water or 
Bratidy, whether you pleafe, and a little Salt, - 
-mix altogether, and bake them in fmall Petty ~ 
Pans. | 

192. Cheefe Cakes without CuRRANS. 

Take five Quarts of New-Milk, run ittoa 
tender Curd, then hang it in a Cloth to drain, . 
‘rub into them a Pound of Butter that is weil 
-wathed in Rofe-Water, put to itthe Yolks of 
feven or eight Eggs, and two of the Whites ; 
feafon it with Cinnamon, Nutmeg and Sugar. . 


193. Yomake aCurp PupDvING. 


_. Take three Quarts of New-Milk, put to it 
a little Erning, asmuch as: will break ‘it when: 
‘itis fcumm/’d break it down with your Hand, 
-and when it is drained grind it with a Muftard . 
Ball in a Bowl, or beat it ina Marble-Mortar ; 
then take half a Pound of Butter and fix Eggs,” 
leaving out three of the Whites; beat the Eggs 
well, and putthem into the Curds and Butter, 
‘grate in half a Nutmeg, a little Lemon-peel 
Mhred fine, and Salt, fweeten it to your Tafte, 
‘beat them all together, and bake them in Jittle 
*Petty-Pans with ait Bottoms’; a Quarter of an 
‘Hour will bake them ; you mutt butter the 
Tins very well before you put them in , when. 
you difh them up you muft lay them the 
wrong Side upwards on the Difh, and ftick 
“them with either blanch’d Almonds, candid 
Orange, or Citron cut in long Bits, and grate 
‘a little Loaf-Sugar over the : 
a Hi 2 
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194. To make a sLipCOAT CHEESE. 
Take five Quarts of New-Milk, a Quart of 


Cream, and a Quart of Water, boil your Wa- — 


ter, then put your Cream to it; when your 


Milk is New-Milk warm putin your Erning, — 


take your Curd into the Strainer, break it as 


little as you can, and let it drain, then put it 


into your Vat, prefs it by Degrees, and lay it . 


ia Grafs. 
195. To make CREAM CHEESE. 
Take three Quarts of New-Milk, one Quart 


of Cream, and a Spoonful of Erning, put them» 


together, let it ftand till it comes to the Hard- 
nefs of a ftrong Jelly, then put it into the 
Mould, fhifting ir often into dry Cloths, lay 
the Weight of three Pounds upon it, and 


about two Hours after you may lay fix or feven — 


- Pounds upon it; turn it often into dry Cloths, 
till Night, then take the Weight off, and let 


it Jie in the Mould without Weight and Cloth | 
_ till Morning, and when it is fo dry that it doth | 
not wet a Cloth, keep itin Greens till fit for . 


Ufe ; if you pleafe you may put a little Sale 


Into it. 
196. To make Pixe eat-like STURGEON. 
Take the thick. Part of a large Pike and 
fcale it, fet on two Quarts of Water to boil it 


in, put ina Jill of Vinegar, a large Handful ° 


of Salt, and when it boils put in your Pike, 


but firft bind it about with coarfeInkle ; when © 


it is boiled you muft not take of the Inkle or 


ay 


Rating ; itn 
was boiled in, 


and if you think it be not ftrong 


~ 


\ . ibe on all the Time it is in - 
. “be kept in the fame Pickle it 
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~ enough you muft add a little more Salt and 


f Vinegar, fo when it is cold put it upon your. 


Pike, and keep it for Ufe; before you boil ° 


) the Pike take out the Bone. 
_ You may do Scate the fame Way, and in 
_ my Opinion it eats more like Sturgeon. 
197. To Collar Kets. . 
Pake the largeft Eets you can get, fkin and 
~ fplit them down the Belly, take out the Bones, 
~ feafon them with a little Mace, Nutmeg and 


Salt; begin at the Tail and roll them up very ~ 


- tight, fo bind them up ina little coarfe Inkle, 
_ boil it in Salt and Water, a few Bay Leaves, 
a little whole Pepper, and a little Alegar or 
_ Vinegar ; it will take an Hour boiling, accord- 
sing as your Roll is in Bignefs ; when it is 
boiled you muft tie it and hang it up whilftit 


be cold, then put it into,the Fiquor that it Was” 


' boiled in, and keep it for Ufe. 

If your Eels be {mall you may robe two or 
_ three of them together. 4 Be | 

.. 198. Yo Pot Smenrs. | 

» Take the frefheft and Jargeft Smelts you can 


) get, wipe them very wel] with aclean Cloth, 


‘take out the Guts with a Skewer, (.but you 


~ mutt not take out the Milt and Roan) featon 


lie them in a flat Pot; if you have two Score 


= tie over them a Paper; and fetthem in aflow 


©and make them look black ; arjour will bake 
them ; when they are bak.“ gou’ mutt take 


aa 
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' them witha little Mace, Nutmegiand Sait, fo » 
“you mutt lay over them five Ounces of Butters ~ 


Oven; if it be over hot it will burn them, -. 


them... 
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them out and lay them on a Difh to drain, and: 
when they are drained you muft put them in 
long Pots about the Length of your Smelts ; 
when you lay them “in, you muft put betwixt 
every Layer the fame Seafoning as you did 
before, to make thém keep ; when they are 
cold cover them over with biaMhae Butter, fo 
keep them for Ufe. 
199- Io Pickle SMELTS. 

Take the beft and largeft Smelts you can 
get; gut, wafh and. wipe them, lie them in 
a flat Pot, cover thern with alittle white Wine © 
Vinegar, two.or three Blades of Mace and a 
little Pepper and Salt ; bake them in a flow 
Oven, and keep eat hak for Ufe. 

200. To flew a PIKE... 

Take a large Pike, fcale and clean it, Psst | 
fon it inthe Belly with a little Mace and Salts, 
fkewer it round, put it intoa deep Stew-pan, 
with a Pint of fmall Gravy anda Pint of Cla- | 


- ret, two or three Blades of Mace, fet it over 


be P. 


a.Stove witha flow Fire, andcover it up clofe ; 
when. it-is enough take Part of the Liquor, 
put. to it two Anchovies, a little Lemon-peel 
fhred fine, and thicken the Sauce with Flour 


_ and Buiter; before you lie the Pike on the 


_ Difh turn it with the Back upwards, take off 


the Skin, and ferve itup. Garnith High Difh 


“with Lemon and Pickle. 


. 201. Sauce for a Pike. 

Take a little of the Liquor that comes from 
the Pike when ou take it out of the Oven, 
three Anchovies, a-little Le- | 
mon-peel 
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- mon-peel fared, a Spoonful ‘or twa of White 


Wine, or alittle Juice of Lemon, which you 


_ pleafe, putto itfome Butter and Flour, make 


your Sauce about the Thicknefs of Cream, put. 


- it into.a Bafon or Silver-boat, and fet in your 


Difh with your Pike, you may Jay round your 
Pike any Sort of fried Fifh, or broiled, if you 


have it ; you may have the fame Sauce for a 


broiled Pike, only add a little good Gravy, a 


few fthred Capers, a little Parfley, and a 


Spoonful or two of Oyfter and Cockle Pickle 
if you have it. 


202. How toroaft‘a Pixe with a Pudding 


in the Belly. 


Take a large Pike, fcale and clean it, draw: — 
it at the Gills. To make a Pudding for the 


_ Pike. Take a large Handful of Bread-crumbs, 


as much Beef-fuer fhred fine, two Eggs, a lit- 


‘tle Pepper and Salt, a little grated Nutmeg, a 


& 
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little Parfley, Sweet-marjoram and Lemon-- 
_ peel fhred fine ; fo mix altogether, put it into ~ 


the Belly of your Pike, fkewer it round and 


_ lie it in an earthern Dith with a Lump of But- 
ter over it, a little Salt and Flour, - fo fet it 
in the Oven ;.an-Hour will roaft it. | 


203. Ta drefs a Cop’s Heap. 

Take a Cod’s Head, wath and clean it, 
take out the Gills, cut it open, and make ir to- 
lie flat ; (if you have no Conveniency of boil- 
ing it you may doit in an Oven, and it will be 


_as well or better) put it into a Copper-dith or 
_Earthern one, lie upon it a litel 


Butter, Salt, 


and — 


and Flour,:and when it is enough take of 
the Skin. he 
Sauce for the Cod’s Head. . 
Take a little white Gravy, about a Pint of 
Oyfters or Cockles, a little fhred Lemon peel, 
two or three Spoonfuls of white Wine, and a- 
bout half a Pound of Butter thicken’d with 
Flour, and put it into your Boat or Bafon. 
Another Sauce for a Cod’s Head. 
Take a Pint of good Gravy, a Lobfter or 
Crab, which you can get, drefs and put it into 
your Gravy with a little Butter, Juice of Le-_ 
mon, fhred Lemon-peel, and a few Shrimps 
if you have them ; thicken it with a little 
Flour, and put it into your Bafon, fet the 
Oyfters.on one Side of the Difh and this on the 
other ; lay round the Head. boiled Whitings, 
or any fried Fifh ; pour over the Head a lit- 
' tle melted Butter. -Garnifh your Difh with 
Horfe-radifh, Slices of Lemon aiid Pickles. 
. 204. To flew Carp or VENCH. - 
Take your Carp or Tench and wath them, 
feale the Carp but“not the Tench, when you 
have cleaned them wipe them with a‘ Cloth, 
‘and fry them ina Frying-pan with a little But- 
ter to harden the Skin ; before you put them, | 
Anto the Stew-pan, put to them a little good | 
Gravy, the Quantity will be according to the 
Largenefs of your Fifh, with a Jill of Claret,, 
three or four Anchovies at leaft, a little fhred 
Lemon-peel, a Blade ot.two of Mace, let all | 
ftew together, till your Carp be enough, over | 
a flow Fire ;. when it is enough take Part of 
i ay i the | 
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he Liquor, put to it half a Pound of Butter, 
_and thicken it with a little Flour ; fo ferve 
them up. Garnifh your Dith with crifp Par: 
fley, Slices of Lemon and Pickles. 
If you have not the Convenience of {tewing 
them, you may broil them before a Fire, only 
adding the fame Sauce. 


205. How to make Sauce for a boiled Sat- 
MON or TURBOT. 2 


Take a little mild white Gravy, two or three 
Anchovies, a Spoonful of Oyfter or Cockle 
Pickle, a little fhred Lemon-peel, half a Pound 
of Butter, a little Parfley and Fennel fhred 
fmall, and alittle Juice of Lemon, but not 

“too much, for fear it fhould take off the 

- Sweetnefs. 


206. To make Sauce for Happock or Cop, 
| either broiled or boiled. 
Takea little Gravy, a few Cockles, Oyfters 
or Mufhrooms, put to them a little of the Gra- 
vy that comes from the Fith, either broiled or 
_ boiled, it will do very well if you have no o- 
ther Gravy, a little Catchup and a Lump of 
Butter ; if you havencither Oyfters nor Cock- 
les you may put in an Anchovy or two, . and 
thicken with Flour; you may put ina few 
fhred Capers, or a little Mango if you hive 
‘it. 
207. To flew EELS. 
Take your Eels, cafe, clean, and fkewer 
them round, put them into a Stew-pan wita a 
‘little good Gravy, a little Claret toredden the) 
“Gravy, a Blade or two of Mace, an Anchovy, 
2 and 


and alittle Lemon-peel ; when they are enough 
thicken them with a little Flour and Batter. 
Garnifh your Difh with Parfley. 

| 208. Te pilch-cock EELS. 

Take your Eels, cafe and clean them, fea- 
fon them. with Nutmeg, Pepper and Salr, 
fkewer them round, broil them beforethe Fire, 
and bafte them with a little Butter ; when they 
are almoft enough ftrinkle them over with a 
little fhred Parfley, and make your Sauce of a 
little Gravy, Butter, Anchovy, and a little 
Oyfter Pickle if you have it; don’t pour the 
Sauce over your Eels, put it into a China 
_Bafon, and fet it in the Middle of your Difh. 
Garnith with crifp Parfley, and ferve them 


up. 


209. Jo boil LLERRINGS. . 
Take your Herrings, {cale and wafh them, 
take out the Milt and Roan, fkewer them 
round, and tie them witha String or elfe they 
’ will come loofe in the boiling and be fpoiled ; 
fet on apretty broad Stew-pan, with as much 
Watcr as will cover them, put to it a little Salt, 
lie in your Herrings with the Backs downwards, . 
boil with them the Milt and Roans to lie — 
round’ them ; they will boilin half a Quarter 
of an Hour overa flow Fire ; when they are 
boiled take them up with an Egg Slice, fo turn 
them over and ferthem to drain. Make your 
Sauce of a little Gravy and Butter, an Anchovy 
and alittle boiled Parfley fhred; putitinto the © 
Bafon, fetit in the Middle of the Difh, lie the . 
Herrings round with their Tails towards the 
| Bafon ~ 


Bafon, and lie the Neca Roans selene e- 
very Herring. Garnith with crilp Parfley and 
Lemon ; fo ferve them up. 

210. Yo fry HEerrRinas. 

Scale and wafh your Herrings clean, ftrew 
over them a little Flour and Salt’; let your 
Butter be very hot before you put. your Her- 
rings into the Pan, then fhake them to kee 
them ftir ring, and fry them over a brifk Fire ; 


_-when they are fried cut off the Heads and bruife: 


them, put to them a Jill of Ale, (but the Ale 


~ 


muft not be bitter) add a little Pepper and 
Salt, a fmall Onion or Shallot, if you have 


them , and boil them altogether ; when they 


are boiled, ftrain them, “and put them into 
your Sauce- -pan again, thicken them with a 
little Flour and Butter, putit into a Bafon, 
and fet it in the Middle of your Dihh; fry the 


_ Milts and Roans together, and lay round your 
. Herrings. Garnifh your Difh with crifp Par- 


fley, and ferve it up. 
air. To pickle HerRrRIinas. 
Seale and clean your Herrings, take out the 
Milts and Roans, and fewer them round, 


“feafon them with a little Pepper and Salt, put 


them ina deep Pot, cover them with Alegar, 
put to them a little whoie Jamaica Pepper, 


~ and two or three Bay Leaves ; bake them and 
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keep them for Ufe. 
212. To flew OvsTERs. 

Take a Score or two of Oyfters, according 
as you have Occafion, put them into a {mall 
Stew-pan, with a few Bread-crumbs, a little © 
Water, 
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Water, fhred Mace and Pepper, a Lump of 
Butter, and a Spoonful of Vinegar, (not to 
make it four) boil them altogether but not 
over much, if you do it makes them hard. 
Garnifh with Bread Sippets, and ferve them 
up. 
‘ 213. To fry OvSTERS 


ini 


Take-a Score or two of the largeft Oy fters 


you can get, and the Yolks of four or five 
Eggs, beat them very well, put to them a lit- 


tle Nutmeg, Pepper and Salt, a Spoonful of - 
fne Flour, and a little raw Parfley fhred, fo » 


dip in your Oyfters, and fry them in Butter a 
light Brown. ! 

They are very proper to lie about either 
ftew’d Oyfters, or any other Fifh, or made 
Dithes. ; Tegal 
214. OysTERS in Scallop . Shells. 

Take half a Dozen {mall Scallop Shells, lay 
+, the Bottom of every Shell a Lump of But- 
ter, afew Bread Crumbs, and then your Oytf- 
ters ; lying over them again a few more Bread- 
crumbs, a little Butter, and a little beat Pep- 


per, fo fet them to crifp, either in the Oven | 


or before the Fire, and ferve'them up. 


They are proper for either a Side-difh or 


Middle-difh. 

215. To keep HERRINGS all the Year. 
Take freth Herrings, cut off their Heads, 
open and wafh them very clean, feafon them 


“with Salt, black Pepper, and Jamaica Pepper, — 


put them into a Pot, cover them with white 


“Wine Vinegar and Water, of each an equal | 
: oe Quantity, 
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“ Quantity, and fet them in a flow Oven to. 
bake 5 tie the Pot up clofe and they will keep 
a Year in the Pickle, ; 


216. Tomake artificialSturceEon anotherW, ay. 
Take out the Bones of a Turbot or Britt, 
fay it in Salt twenty four Hours, boil it with 
good Store of Salt ; make your Pickle of white 
Wine Vinegar and three Quarts of Water, 
boil them, and put in a little Vinegar in the 
boiling ; don’t boil it over much, if you doit 
~will make it foft ; when ’tis enough take it out 
till it be cold, put. the fame Pickle to it, and 
keep it for Ule. 
217. To flew Musurooms. 
_.. TakeMubhrooms, and clean them, theBut- 
tons you may wath, but the Flaps-you mut 
pill both infide and out; when you have clean- 
ed them, pick out the little ones for pickling, 
“and cut the reft in Pieces for {tewing ;) waihy 
them and put them into a little Water, give 
them a Boil and it will take ‘off the Faintnefs, 
‘fo drain-from them all the Water, then put - 
them into.a Pan with a Lump of Butter, a:lit 
tle thred Mace, Pepper and Salt'to your Latte 
‘(putting to them a little Water) hang them 
“over a flow Fire for!halfan Hour, when they 
ate enough thicken them with a little Flour; 
ferve them up with Sippets. | 
>. 4218. Lo make Atmonp Pures... ; 
 Take.a Pound of Almonds blanch’d, and 
beat them with Orange-flower. Water, then. 
take a Pound of Sugar, and boil them almoft 
toa Candy height, putin your fesatisin ge: 
mais. 2 ol ur 
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rub the Eggs over it with a F eather, and ftrow 
on a little Flour and Salt, fry it:in fine Drip~ 


ree | 


“{Kie them on the Fire, keep ftirring them till 


they be ftiff, then take them off the Fire and 
ftir them till they be cold ; beat them a quarter 
of an Hour in a Mortar, putting to them a 
Pound of Sugar fifted, and a little Lemon-peel 
grated, make it into a Pafte with the Whites 
of three Eggs, and beat it into a Froth more 
or lefsas you think proper; bake them in an 
Oven.almoft cold, and keep them for Ufe. 
21g. To pot MusHRooms. 
Take the largeft Mufhrooms, fcrape and ~ 
clean them, put them into your Pan with a 


‘Lump of Butter, and a little Sale, Jet them 


ftew over a flow Fire whilft they are enough, — 
put to them a little Mace and whole Pepper, — 
then dry them with a Cloth, and put them ~ 
down into a Pot as clofe as you can, and as you 

lie them down ftrinkle ina little Salt and Mace, - 
when they are cold cover them over with But- _ 
ter ; when you ufe them tofs them up with 


Gravy, a few Bread-crumbs and Butter ; do — 


not make your Pot over large, but rather put 
them into two Pots; they will keep the better 
if you take the Gravy from them when they — 
are ftewed. Ser 

They are good for Fith Sauce, or any other 
whilft they are freth. . a 
220. Lo fry Trout, or any other Sort of Fifh, 

Take two or three Eggs, more or lefs ac- | 
cording as you have Fifh to fry, take the Fith | 
and cut it in thin Slices, lie it upon a Board, 


pings” 
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pings or Butter, let the Drippings be very hore 
before you put in the Fifth, but do not let it” 
burn, if you do it will make the Fifh black ;- 
when the Fifh is in the Pan, you may do the” 
other Side with the Egg, and as you fry it lay” 
it to drain before the Fire till all be fried, then 
it is ready for Ule. | 
221.70 make Sauce forSaLMon or TuRsBor. 
Boil your Turbot or Salmon, and fet it to” 
drain ; take the Gravy that drains from the- 
Salmon or Turbot, an Anchovy or two, a lit- 
tle Lemon-peel fhred, a Spoonful of Catchup, 
and alittle Butter, thicken it with Fiour the 
-Thicknefs of Cream, put to ita little fhred 
Parfley and Fennel ; but do not put in your’ 
Parfley and Fennel till you be juft going to” 
fend it up, for it will take off the Green. 
The. Gravy of all Sorts of Fifh is a great” 
Addition to your Sauce if the Fifh be fweet. 
: 222: To drefs Copv’s Zoons. 
Lie them in Water all Night, and then boil 
them, if they be Salt fhift them once in the. 
boiling, when they are tender cut them in long” 
Pieces, drefs them up with Eggs as you do. 
‘Salt Fifh, take one or two of them and. cut 
into fquare Pieces, dip them in Egg and fry 
them to lay round your Difh. 
It is proper to lie about any other Difh. 
223. To make Sovomon Gun py fo eat in Lent. 
Take five or fix white Herrings, lay them 
in Water all Night, boil them as foft as you 
would do for Eating, and fhift them in the 
boiling to take out theSaltnefs ; when they are 
Oia I 2 boiled 
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boiled take the Fith from the Bone, and mind 
you don’t break the Bone in Pieces, leaving 
on the Head and Tail; take the white Part of 
‘the Herrings, a Quarter of 2 Pound of An- 
chovies, a Taree Apple, a little Onion thred 
fine, or Shallot, and a little Lemon-peel; 
fhred them all together, a and lie them over the 
Bones on both Sides, in the Shape of a Her- 
ring ; then take off the Peel of a Lemon very 
thin, and cutitin long Bits, juftas it will reach 
over the Herrings ; you mutt lie this Peel 
over every Herring pretty thick. | Garnifh 
your Dith with a few pickled Oyfters, Capers, 
and Muthrooms if you have any ; fo forve 
them up. 
224. SoLoMON GuNDY another Way. 


- Take the white Part of a Turkey, or other 
Fow], if you have neither, take a little white 
Veal and mince it pretty {mall take a little 
hang Beeef or Tongues, fcrape them very fine, 
a fas fhred Capers, and the Yolks of four or 
five Eges fhred fmall ; take a Delf Difh and 
lie a Delf Plate in the Dith with the wrong 
Side up, fo lieon your Meat and other Ingre- 
dients, all. fingle in Quarters, one to anfwer 
another ; fet in the Middle a large Lemon or 
Mango, fo lie round your Dith ‘Anchovies in 
‘Lumps, pickled Oyfters or Cockles, and a 
few pickled ans ate Slices of as and 
Capers ; fo ferve it up. 


This is proper for a, Side- difh either at Noon 


OF Night. 
225. To 


Pty | | 
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oon. To make LEMON CHEESE CAKES. - 
Blanch half a Pound of Almonds, and beat” 
them in a Stone Mortar very fine, with a lit- 
tle Rofe-water ; put in eight Eggs, leaving” 
out five of the Whites; take three Quarters 
of a Pound of Sugar, and three Quarters of 
a Pound of melted Butter, beat all together, 
then take three Lemon Skins, boiled tender, 
the Rind and all, beat them very well, and” 
mix them with the reft, then put them into 
your Pafte. - | 
You may make a Lemon Pudding the fame 
“Way, only add the Juice of half a Lemon : 
Before you fet them in the Oven, grate over » 
them a little fine Loaf Sugar. 
226. To make white GINGER-BREAD. 
Take a little Gum-Dragon, lay it in Rofe-’. 
water all Night, then take a Pound of Jordan 
Almonds blanch’d with a little of the Gum- 
"water, a Pound of double refined Sugar beat 
and fifted, an Ounce of Cinnamon beat with a 
little Rofe-water, work it into a Pafte: and: - 
print it, then fet it in a Stove to dry. 

227. To make red GINGER-BREAD.” 
Take a Quart and a Jill of red Wine, a Jill 
and a half of Brandy, feven or eight Manfhets,” 

according to the Size the Bread is, grate them, - 
(the Curit muft be dried, beat and fifted ) 
~ three Pounds anda half of Sugar beat and fift- 
ed, two Ounces of Cinnamon, and two Ounces” 
_ of Ginger beat and fifted, a Pounds of Almonds 
"blanched and beat with Rofe-water, put the 
i Bread into the Liquor by Degrees, ftirring it 
Ye Oe | alk . 
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all the Time, when the Bread is all well mix’d 


take it off the Fire; you muft put the Sugar, 


Spices, and Almonds into it, when it is cold | 


‘print it ; keep fome of the Spice to duft the 


Prints with. | 
228. To make a CREAT CAKE. 

Take five Pounds of fineFlour, (let it be 
dried very well before the Fire) and fix Pounds 
of Currans well drefs’d and rub’d in Cloths af- 
ter they are wafhed, fet them in a Sieve betore 
the Fire ; you muft weigh your Currans after 
they are cleaned, then take three Quarters of 
an Ounce of Mace, two large Nutimegs beaten 
and mix’d amongft the Flour, a Pound of 
Powder Sugar, a Pound of Citron, and a Pound 


of candid Orange, (cut your Citron and O- © 


range in pretty large Pieces) and a Pound of 
_ Almonds cutin three or four Pieces long way ; 


then take fixteen Eegs, leaving out half of 
the Whites, beat your Sugar and Eggs for half 


_ an Hour with a little Salt ; take three fills of 


Cream, and three Pounds andva half of Bucter, 


melt your Butter with Part of the Cream for: 


fear it fhould be too hot, put in between a Jack 
and a Jill of good Brandy, a Quart of light 
Yet, and-the reft of the Cream, mix all your 
Liquors together about Blood-warm, makea 
Flole in the Middle of your Flour, and put 
in the Liquids, cover it half'an Hour and let 
it ftand to rile, then put in your Currans and 


mix all together ; butter your Hoop, tie a 


Paper three fold, and put it at the Bottom is 
your Hoop ; juft when they are ready to fet 
Ae in. 
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in the Oven, put the Cake into your Hoop at 
three Times ; when you have laid a little Pafte 
at the Bottom, lay in Part of your Sweet- 
meats and Almonds, then put ina little Pafte 
over them again, and the reft of your Sweet-’ 
meats and Almonds, then Jay on the reit of 
your Pafte, and fet it ina quick Oven ; two 
Hours. will bake it | 
229. To make Iceing for this Cake. 
Take two Pounds of double-refined Sugar, 
beat it, and fitt it through a fine Sieve ; put 
to ita Spoonful of fine Starch, a Pennyworth 
of Gum-Arabic, beat them all well together ; 
‘take the Whites of four or five Eggs, beat 
them well, and put to them a Spoonful of 
Rofe watcr, or Orange-flower Water, a Spoon- 
ful.of the Juice of Lemon, beat them with the 
-whites of your Eggs, and put ina little to your 
Sugar till you wet it, then beat them for two 
Hours whilft your Cake is baking ; if you make 
it Over thin it will run ; when you lie it on 
your Cake you muft lie it on with a Knife. 
if you would have the Iceing very thick, you 
mult add a little more Sugar; wipe off the 
loofe Currans‘before you put on the Iceing, 
and put it.into the Oven to harden the Iceing. 
230. To make a Proms. Cake, | 
Take five Pounds of Flour dried and cold, 
‘mix to it an Ounce ef Mace, half an Ounce 
of Cinnamon, a Quarter of an Ounce of Nut. 
‘megs, half a Quarter of an Ounce of Lemon. 
peel grated, anda Pound of fine Sugar; take 
Aiiteen Eggs, leaving out feven of the ss 
. eat 
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- beat your Ege with half a Jill of Brandy or 


Sack, a little Orange-flower Water, or Rofe 


Water ; then put to your Eggs near a Quart 


of light Yeaft, fet it on the Fire with a Quart 
of Cream, and three Pounds of Butter, let 
your Butter melt in the Cream, {fo let it ftand 
till new Milk warm, then fkim off all the Butter 
and moft of the Milk, and mix itto your Eggs 
and Yeaft ; make a Hole in the middle of 
your Flour, and put in your Yeeft, ftrinkle 
at the Top a little Flour, then mix to it a 
little Salt, fix Pounds of Currans well wafh’d, 
clean’d, dry’d, pick’d, and plump’d by the 
Fire, a Pound of the beft Raifins ftoned, and 
beat them altogether whilft they leave the 
Bow] ; put in a Pound of candid Orange, and 
half a Pound of Citron cut in long Pieces ; 
then butter the Garth and fill it full; bake it in 
a quick Oven, againft it be enough have an 
Iceing ready. ) 
231. Lo make a CARRAWAY CAKE. 

- Take cighteen Eggs, leave out half of the 
Whites, and beat them ; take two Pounds of 
Butter, wath the Butter clear from Milk and 
Salt, put to it a little Rofe-water, and wafh 


your Butter very well with your Hands till it - 
take up all the Eggs, then mix them in half a — 


Jack of Brandy and Sack ; grate into your 


Eggs a Lemon Rind; put in by Degrees (a — 
Spoonful at a Time) two Pounds of fine F lour, | 
a Pound and a half of Loaf-Sugar, that is — 
fifted and dry ; when you have mixed them | 


very well with your Hands, take a Thible and 
beat 
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beat it very well for half an Hour, till it look 

very white, then mix to it a few Seeds, fix 

Ounces of Carraway Comftts, and half a Pound 

of Citron and candid Oranges then beat it 


well, butter your Girth, and put it ina quick 
Oven. ; 


232. Tomake Caxes tokecpall the Year. 


Have in readinefs a Pound and four Ounces 
of Flour well dried, take a Pound of Butter 
_unfaited, work it witha Pound of white Sugar 

till it cream, three Spoonfuls of Sack, and the 
‘Rind of an Orange, boil it till it is not bitter, 
and beat it with Sugar, work thele together, 
then clean your Hands,. and grate a Nutmeg 
into your Flour, »put in three Eggs and two 
Whites, mix them well, then with a Pafte-pin 
or Thible ftir in. your Flour to the Butter, 
make them up into little Cakes, wet the Top 
with Sack and {trow on fine Sugar; bake them 
on buttered Papers, .well floured, but not 
too much ; you may add a Pound of Currans 
_wathed and. warmed. 


223. Tomake SHREWSBERRY CAKES. 


. Take two Pounds of fine Flour, put to it a 
Pound and a Quarter of Butter (rub them ve- 
ry well) a Pound/and a Quarter of fine Sugar 
fifted, grate ina Nutmeg, beat inthree Whites 
‘of Eggs and two Yolks, with a little Rofe- 


Water, and fo knead your Pafte with it, let it. 


Jay an Hour, then makeit up into Cakes, prick 
them and lay them on Papers, wet them with 
a Feather dipt in Rofe- Water, and grate over 
ae 3 | them 
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them a little fine Sugar ; bake them in a flow 
Oven, either on Tins or Paper. 

: 234. To make a fine CAKE. 

Take five Pounds of ‘fine Flour dried, and 
keep it warm ; four Pounds of Loaf Sugar 
pounded, fitted and warmed: five Pounds of 

“Currans well cleaned and warmed before the 
Fire; a Pound anda half of Almonds blanch’d, _ 
beat, dried, flic and kept warm ; ve Pounds 
of good Butter well wafh’d and beat from the 
Water ; then work it an Hour and a half tll 
it comes to a fine Cream ; put to the Butter — 
all the Sugar, work it up, and then the Flour. 
put ina Pint of Brandy, then all the Whites 
and Yolks of the Eggs, mix all the Currans 
and Almonds with the reft. There muft 

- be four Pounds of Eggs in Weight in the 
’ Shells, the Yolks and the Whites beat and 

. feparated, the Whites beat to a F roth ; you 

_  muft not ceafe beating till they are beat to a 
- Curd, to prevent Oiling ; tothe Quantity of — 
_. a Cake put a Pound and a half of Orange- peel © 

and Citron fhred, without Plumbs, and half 

a Pound of Carraway Seeds, it will require 

four Hours baking, and the Oven muft be 

as hot as for Bread, but let it be well flaked 

when it has remained an Hour in the Oven, 

and {top it clofe ; you may Iceit if you pleafe. 

| 235. To make SEED CAKE. 

Take one Quartern of fine Flour weil dri- 
ed. before the Fire, when it is cold rub in a_ 
Pound of Butter; take three Quarters of a 
Pound of Carraway Comfits, fix Spoonfuls of 

cw 
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new Yeatt, fix Spoonfuls of Cream, the Yolks | 

of fix Eggs and two Whites, and a little Sack; 
mix all thefe together in a very light Pafte, 
fet it before the Fire till it rife, and fo bake it 
in a Tin. ta 

236. Tomake an ordinary PLUMB CAKE. 

- Take a Pound of Flour well dried before 
the Fire, a Pound of Currans, Two penny- 

worth of Mace and Cloves, two Eggs, four 
Spoonfuls of good new Yeit, half a Pound 


of Butter, halia Pint of Cream, melt the But- «~~ 


ter, warm the Cream, and mix altogether in 
a very light Pafte, butter your Tin before you 
put it in; an Filour will bake it. eos 
99%, To make an ANGELICA CaKE, 
Take the Stalks of Angelica boil and green 
“them very well, put to every Pound of Pulp 
a Pound of Loaf Sugar beaten very well, and 
when you think it is beaten enough, lay them 
“in what Fafhion you pleafe on Glafles, and as 
‘they Candy turn them. 
238. To make Kinc CaKkEs. 
Take a Pound of Flour, three Quarters 

ofa Pound of Butter, half a Pound of Sugar 

and half a Pound of Currans, well cleaned ; 
‘rub you Butter well into your F lour, and put 
in as many Yolks of Eggs as will lithe them, - 
“then put in your Sugar, Currans, and fome 
Mace, fhred in as much as will give them a 
‘Tafte, fo make them up in little round Cakes, 
and butter the Papers you lie them on. 
>, 239. To make BREAKFAST CaKEs. 
+ Take a Pound of Currans well wafhed, 

(rub 


| a a nine 
(rub them in a Cloth till dry } a Pound*of 
Flour dried before a Fire,w take three Eges, 
leave out one of the Whites, four Spoonfuls 
- of new Yeaft, and,four Spoonfuls of Sack or 

* two of Brandy, beat the Yeaft-and Eggs well 
‘together ; then take a Jill of *Cream,. and 
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fomething above a Quarter of a Pound’ of But- ~ 


ter, fet them on a Fire, and ftir them till 
the Butter be melted, ( but do not let them 
boil) grate a large Nutmeg into the Flour, 


A 
oe 


with Currans, and five Spoonfuls of Sugar; - 


mix all together, beat it with your Hand till 
it leave the Bowl, then flour the Tins you 
put the Pafte in, and let them ftand a little 
to rife, then bake them an Hour and*a Quar- 
ter. a? | 
240. .Tomake Maccaroonsi ) & 
Take a Pound of blanched Almonds:and 
beat them, put fome Rofe-water in whileibeat- 
ing; (they muft not be beaten too fmall) mix 
them with the Whites-of five Eeos, a Pound 
of Sugar finely beaten and fifted, and-a Hand-’ 
ful of Flour, mixaill thefe very well. together, 
lay them on Wafers, and bake them ina very 
temperate Oven; (it muft notbe fo hot as for 
Manchet) then ‘they are fit for Ufe. 
241. TLomake Wuicas. 


Take two Pounds. of Flour, aPound of | 
Butter, a Pint of Cream, four Eges, (leaving — 


out two of the Whites) and two Spoonfuls of 
Yeaft, fet them to rife a little ; when they are 
mixed’add half a Pound of Sugar, and. half a 
Pound of Carraway Corhiits; make them up 


with 
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with Sugar and bake them ina Dripping- 
pan. e lone 
242. To make RASBERRY CREAM, | 

_ Take Rafberries, bruife them, put ’em ina | 
Pan on a quick Fire whilft the Juice be dried 
up, then take the fame Weight of Sugaras 
you have of Rafberries, and fet themonaflow 
Fire, let them boil whilft they are pretty {tiff ; 4 
make them into Cakes, and dry them nearthe 
Fire or in the Sun. 

243. To make QuEEN CAKES. 

Take a Pound»of London Flour dry’d 
well before the Fire, nine Eggs, a Pound of 
Loaf Sugar beaten and fifted, put one half to 
your Eggs and the other to your Butter; take 
a Pound of Butter and melt it without Water, 
‘put it intoa Stone Bow], whenit is almoft cold 
put in your Sugar and a Spoonful or two of 
Rofe-water, beat it very quick, for half an 
Hour, till it be as white as Cream ; beat the 
Eggs and Sugar as long and very quick, whiltt 
they be white ; when they are well beat mix 
them all together ; than take half a Pound of 
Currans cleaned well, anda little fhred Mace, 
fo you may fill one Part of your Tins before 
you put in your Currans ; you-may puta 
Quarter of a Pound of Almonds fhred (if you 
pleafe) into them that is without the Currans ; 
you may ice them if you pleafe, but do not 
Jet the Iceing be thicker than you may lie on 
with a little Brufh. | 
. 244. Tomakea Bisket Cake. 

_ Take a Pound of London Flour dry’d be* 
K K art fore 
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faa the Fire, a Pound of Loaf. Sugar. beaten © 

and fifted, beat nine Eggs and a Spoonful or — 

_ two of Rofe water ‘with the Sugar. for two 

- Hours, then put them to your, Flour and mix _ 

» them well together; put in an ‘Ounce of Car. 
Seeds, “then put it into your Tin and 
igi Hour and: a half 3 ina pretty quick § 


ragga 245, To make: CRACKNELS., 

Take half a Pound of fine Flour, half a 
Pound of Sugar, two Ounces of Butter, two_ 
Eggs, and afew Carraway Seeds; (you muft 
beat and fift the Sugar)! theh put’ it to your _ 

Flour and work it to Pafte’; roll them as 
thin as you can, and cut them outwith Queen | 
Cake Tins, liethem’on Papers and’ bake Given 
in a flow Oven. | 

They are proper to eat with Choestate 
-) 246. To-make PoRTUGAL CAKES. © 

‘Take a Pound of Flour, a Pound of But- ~ 
ter, a Pound of Sugar, a Pound. of Currans. 
well cleaned, anda Nutmeg grated ; take half © 
of the Flour and ‘mix it with: “Sugar and Nut- _ 
meg, meltthe Butter and put it into the Yolks | 
of eight Eggs very well beat, and only four 
‘of the Whites, “and as the Froth rifes. put it” 
into the Flour, and do fo till all is in’; then 
beat it together, fill ftrowing fome re the © 
other halt oP the’ lour; and ‘then beat it till’ 
all the Flour be in, then butter the Pans and — 
fill them, but do not bake them too much ; — 

you may ice them if you pleafe, or you may 

itrow Carraway Comfits of all Sorts’ on them 

when 
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when they-go into the Oven. The Currans 
mutt be plump’d i in warm Water, and dried. 


before the Fire, then put them into your - 


Cakes. 


247. To make PLuMB- met: another Way. 
Take two Pounds of Butter, beat it witha 
little Rofe: water and Orange-flower-water till 
“it be like Cream, two Pounds of Flour dried - 
before the Fire, a Quarter of an Ounce of 
'Mace, a Nutmeg, half a Pound of Loaf Su- 
neat deat and fitted, Giteen I.gas ( beat the 
> Vaediit ap) By the inkl yes: and Wali, with yor i’ 
r “a a ip ack of Bra By an ae much Sack, 
. Otrans ver well cleaned, and 
ita a AS Cot Aud. is bis A he abe th 
two or three Pieces lengths st ie “fo ntix all 
‘together, and put it into j your Fjeop of Tins 
4you may eae in half a Pound of Candid Orange . 
‘and Citron if you P éafe ; about an Hour will 
bake itin aquick Oven; if you have a Mind 

_fo have it’ ced a Pound of Sugar ‘will ice it. 


248; To make a GinceR Breap-Cake. 


Take two Pounds of Treakle, two Pounds — 
and a Quartern of Flour, an Ounce of beat” 
Ginger, ‘three Quarters of a Pound of Sugar, 
two Ounces of Coriander Seeds, ‘two Egos, a 
-Pennyworth»of new Ale with the Yeatt on it, 
a Glafs of Brandy, aad: two Ounces of Lemon- 
peel, mix all thefe together in a Bowl, and fet 
it tq rife for half an Hour, then put it into a 
Tin to bake, and wet it witha little Treakle 
“and Water ;, if you have a quick Oven an 
“Hour and a half will bake it. 
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249. To make CHOCOLATE CREAM, 


Take four Ounces of Chocolate, more or 
lefs, according as you would have your Difh 
in Bignefs, grate it and boil it in a Pint of 
Cream, then mill it very well with a Choco- 
late Stick ; take the Yolks of two Eggs and 
beat them very well, leaving out the Strain, 
put to them three or four Spoonfuls of Cream, 
mix them all together, fet it on the Fire, and 
keep ftirring it till it thicken, but do not.let 
' it boil ; you ‘mutt fweeten itto your Tafte, and 
keep ftirring it till it be cold, fo put it into 
your Glaffes or China Dithes, which you 
pleafe. 

250. 10 make white Lemon CREAM. 

Take a Jill of Spring Water anda Pound 
of fine Sugar, fet it overa Fire till the Sugar 
and Water be diffolv’d, then put the Juice. of 
four good Lemons to your Sugar and Water, 
the Whites of four Eges well “beat, fet it on 
the Fire again, and keep it ftirring one Way 
till it juft fimmers and does not boil, {train it 
thro’ a fine Cloth, then put it on the Fire a- 
gain, adding to it a Spoonful of Orange-flow- 
er Water, ftir it till it thickens on a flow Fire, 
then ftrain into Bafonsor Glaffes for your Ufe ; 
do not let it boil, if you do it will curdle. 

To make CREAM CuRDs. 

Take a ‘Gall on of Water, put toit a Quart 
of new Milk, a little Salt, a Pint of {weet 
Cream and eight Fegs, leaving ‘out half the- 
‘Whites and Strains, beat them very well, put 
to them a Pint of lour Cream, mix them very 

> well. 
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well together, and when your Pan is juft at 
boiling (but it muft not boil) put in the four: 
Gream and your Eggs, ftir itabout and keep 
it from fettling to the Bottom; let it ftand 
whilft it begins to rife up, then have a little fair 
Water, and as they rife keep putting it in 
whilft they be well risen, then take them off _ 
the Fire, and Jet them ftand a little to fadden ; . 

have ready a Sicve witha clean Cloth over it, 
and take up the Curds witha ‘Laddle or Egg: 
Slicer, whether you have you muft always 
make them the Night before you ufe them ; 
this Quantity will make a large Dith if your 

‘Cream be good; if you-think your Curds be 
too thick, mix to them -two or three Spoon- 
fuls of good Cream, lie them. upon a China 
Dith in Lumps. ; fo ferve them up. 

| 252. To make ApPLE CREAM, 

Take half a Dozen large Apples, (Codlings - 
or any other Apples that will be foft) and cod- 
dle them ; when they are cold take out the 
Pulp; then take the Whites of four or five 
Eges; (leaving, out the. Strains, ) three Quar- 
ters of a Pound of double refined Sugar beat : 

and fifeed, a Spoonful or two of Rofe-water 
anc grate in a little Lemon-peel, fo beat all 
together for an Hour, whilft it be white, then © 
lay it on a.China Dihh,. fo ferve it up. 

253. Io fry CREAM toeat hot. | 

Take a/Pinty of-Gream and. boil it, .three 
Spooniuls-of.. London: Flour,. mix’d with a. 
litele Milk,» put.in-three Eggs, and beat them - 
very. well with. the Flour, a little. Salt, a - 
a) K. 3... Spoon--- 
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Spoonful or two of fine Powder Sugar, mix 
them very well; then put your Cream to them 
on the Fire, and boil it; then beat two Eggs | 
more very well, and when you take your Pan 
off the Fire ftir them in, and -pour them into 
a large Pewter Difh, about half an Inch thick ; 
when it is quite cold cut it out in f{quare Bits, 
_ and fry it in Butter, a light Brown ; as you fry 
them fet them before the Fire to keep hot and 
crifp, fo difh them up witha little white | 
Wine, Butter and Sugar for your Sauce, in a 
China Cup, fet it in the midft, and grate over 
fome Loaf Sugar. 

254. To make RICE or Aumonp CrEam.. 

Take two Quarts of Cream, boil it with 
what Seafoning you pleafe, then take it from 
.the Fire and fweeten it, pick out the Seafen- 
ing and divide it into two Parts, take a Quar- 
ter of a Pound of blanch’d-Almonds well beat 
with Orange-flower Water, fet that on the 
Fire, and put to it the Yolks of four Eggs 
well beat and ftrained, keep it ftirring all the 
Time it is on the Fire, when it rifes to boil - 
take it off, ftir it a little, then put it into your — 
Bafon, the other Half fet on the Fire, and 
thicken it with Flour of Rice ; when you 
take it_off put to it the Juice of a Lemon, 
. Orange-flower Water or Sack, and ftir it till 
it be cold, then: ferve it up. 

Z5G- To make Caur’s Foor JELLY. 

- ‘Take four Calf’s Feet and drefsthem, boil 
them in fix Quarts of Water over a-flow Fire, 
whilft all the Bones will come out, and half 
| | y * the 
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the Water be boiled away, ftrain it into a 

Stone Bowl, then put to them two or three 

Quarts more Water, and let it boil away to» 

one: If you want a large Quantity of Flum- 


‘mery or Jelly at one Time ; take two Calf’s 
_ Feet more, it will make your Stock the ftrong- 


er; you muft make your Stockthe Day before 
you ufe it, and before you put your Stockinto | 
the Pan take off. the Fat, and put it into 
your Pan to melt, take the Whites of eight or 
ten Eggs, juft as you have Jelly in Quantity, 
( for the more Whites you have makes your 
Jelly the finer) beat your Whites toa Froth, 


_ and put tothem five or fix Lemons, according 
as they are of Goodnefs, a little white Wine 


or Rhenifh, mix them well together (but let 
not your Stock be too hot when you put them 
in) and {weeten it to your Tafte; keep it ftir- 
ing all the Time whilft it boil ; take your Bag 
and dip it in hot Water, and wring it well 
out, then put in your Jelly, and keep it thift- 
ing whillt it comes clear ; throw a Lemon- 
peel or two into your Bag as the Jelly is com- 


ing off, and putin fome Bitsof Peelinto your 


- Glaffes. 


_ You may make Hartfhorn Jelly the fame 


ah) Saree 
256. To make ORANGE CREAM. 
Take two Seville Oranges and peel them 
very thin, -put the Peel into a Pint of fair 
Water, and let it Ke for an Hour or two; take 
four Eggs, and beat them very well, put to 


them the Juice of three or four Oranges, ac- 


cording 


i 
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according.as they are in Goodnefs, and fweeten 
them with doublerefin’d Sugarito,your Fafte, 
mix'the Water and Sugartogether, and {train | 


them through a fine Cloth into your Tankard, 


and fet it over the Fire as:yourdid the Lemon 


Cream, and put it into your Glaffes for Ufe. 


257. To make yellow LuMon CREAM. 

Take two or three Lemons, according as © 
they are in Bignefs, take off the Peelas thin 
as you can from the White, put itintoa Pint 
of clear Water, and let it lie three or four 
Hours; take the Yolks of three or fourEggs, 
beat them very well, about eight Ounces of 
double refin’d Sugar, put it into your Water — 
to diffolve, and a Spoonful or two of Rofe-. — 
water or Orange-flower-water, which you can 
get, mix all together with the Juice of two of « 
your Lemons, and if your Lemons prove not — 
good, put in the Juice of three, fo firsia them 
through a fine Cloth into a Silver Tankard, 
and fet it over a Stove or Chafiag Dith, flir- 
ring it allthe Time, and when it begins to be 
as thick as Cream take it off, butdon’t let it 
boil, if you do it will curdle, fir it whilft it 
becold, and putit into your Glafles for Ufe. _ 
258. Lo make white Lemon Creamanother — 
WV ay. pi Va 

Take a Pint of Spring Water; and the 
Whites of fix Eggs, beat them very well toa 
Froth, put them to your Water; adding to. it 
half'a Pound of double refin’d Sugar,:a Spoon- 
ful of Orange-flower-water, andthe Juice of 


three Lemous; fo mixall together, and ftrain’ 


them 


ss 
be 
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‘them through a fine Cloth into your Silver 


Tankard, fet it over a flow Fire in a Chafing 
Dith, and keep ftirring it all the Time ; as you 


fee it thickens take it off, it will foon curdle 


then be Yellow, ftir it whilft it be cold, and 
put it in fmall Jelly Glaffes for Ufe. 
259. To make Sacoo CusTarps. 
Take two Ounces of Sagoo, wath it ina 


little Water, fet it on toCree in a Pint of 


_ Milk, and let it cree till it be tender, when it 


is cold put to it three Jills of Cream, boil it 


altogether with a Blade or two of Mace, ora 


Stick of Cinnamon ; take fix Eggs, leave out 


_ the Strains, beat them very well, mix a little 
~ of your Cream amonett your Eggs, then mix 


) 


_ altogether, keep ftirring it as you put it in, fo 


~ 


Time whilit it be as thick as Cream, but don’t 


fet it over a flow Fire, and ftir it about whilft 


it be the Thicknef sofa good Cream ; you muft 


not let it Soil; when you take it off the Fire 
ut in a’Tea-cup full of Brandy, and fweeten 
it to your Taite, then put it into Pots or Glaf- 
fes for Ufe. You may have half the Quantity 
if you pleafe. 
260. To make Atmonp Cusrarps. 
Boil two Quarts of {weet Cream with a Stick 
of Cinnamon ; take eight Eggs, leaving out 


all the Whites but two, beat them very well ; 


take fix Ounces of Jordan Almonds, blanch 
anc beat them with a little Rofe-water, fo 
give them a Boil in your Cream ; put in half a 


Pound of powder Sugar, and a little of your 
Cream amongft your Eggs, mix altogether, 


arid fet them over a flow Fire, ftir it all the 


let 
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letrit boil.; when you take it off put in a little 
Brandy to your Yatte, fo put itinto your Cups - 
for Ufe. | Mrleod 

‘You may make Rice-Cuftard the fame Way. 
261. To make a SACK» POSSET. | 
Take a Quart of Cream, boil it with two 
or three Blades of Mace, and grate inva long 
Bifket 5 take eight Eggs, leave out. half the 
Whites, beat them very well, and.a Pint of 
Goofeberry Wine, make it hot, fo mix it well © 
with your Eggs, fet it over a flow Fire, and 
Mtir it about whil{t it be as thick as Cuftard ;-fet | 
a Dith that-is deep over a-Stove,, put in» your 
Sack and Eges, when your Cream is: boiling 
hot, putit.to.your Sack by Degrees, and ftir 
it all«the Time it ftands over your Stove, 
whilft-it be thoroughly. hot,- but don’t let it~: 
boil; you muft make it about halfian Hour 
before you. want it; fet it upon'a hot Harth, 
-and then it- will be as thick:as Cuttard. ; make 
a little. Froth.of Cream, to lay over the Pof-. 
fet; when you difh it up iweeten it)to your 
Tafte ; you may make it without Bifket if 
you pleafe, and-don’t lay on -your Froth till 
you ierve it up. hi ae 
262. To make a i.emMon-Posser..  - 
Take a Pint of good thick Cream, «grate 
into it the outermoft Skin of two Lemons,,and 
f{queeze the Juice into a Jack of white Wine, 
and fweeten it tovyour'Tafte ; take the Whites 
of two Eggs without the Strains, beat them to 
a Froth, fo whifk them altogether in a Stone 
Bow! for half an Hour, then put them into- 
Glafles for Ufe.” - np 64 ape 
} | ; R262. Ta 
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263. To make whipt SILLABURS.- 

_ Take two Porringers of Créam ‘and one of 
white Wine, grate in the Skin of a Lemon, 
take the Whites of three Figes; {weeten it to 
your Tatte, then whip it witha Whifky take 

off the Froth as it rifes, and put it into your 
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Sillabub-Glafies or Pots, whether--you- have, 


then they are fic for Ufe: 
_ 264. To'make AumMonp Butter. 


' 


_  Take'a Quart of Cream, and halfia Pound: 


‘of Almonds, beat them-with the Cream, then 
fbrain it, and boil it withtwelve Yolks-ofiggs 
and’ two Whites, till it curdle, hang-itupin-a 
“Cloth till Morning and then {weeten it» you 
“may rub it througlhia Sieve with the Back ofa 
Spoon, or ftrain it through a coarfe Cloth. . 
% 265. To make Buack Caps. 
Take a Dozeiof middling Pippens and cut 
‘them:in two, take-out the Cores and’ black 
Ends, lay them with the flat Side downwards, 


fet them in the Oven, and when they are about » 


half roafted take them out, wet theta over 
with a little Rofe-water, and erate over them 
Loaf-Sugar pretty thick, {et them into: the’ 
“Oven again, and let'them ftand till they are 


Black ; when you ferve'them up, put’them: 


either into Cream or Cuftard, ‘with the black - 


Side upwards, and fet them at an equal Dift 
tance. wees 
266. To make Saucs for tame Decxs, 


; 
__ Take the Necks and’-Gizzards of your 
Ducks, aScrag of Mutton if you have it, and 


: 
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Make a little {weet Gravy, put’ to it a’few 
k Bread- 


mits: 124 | | q 
-Bread-crumbs, a {mall Onion, and a little . 
whole Pepper, boil them for half a Quarter of 
an Hour, put to them a Lump of Butter, and — 
if itis not thick enough a little Flour, fo fale — 

it to your Tafte. : 
267. To make SAUCE for a GREEN-GOOSE. 

Take a little good Gravy, a little Butter, 
and a few fcalded Goofeberries, mix all toge- 
ther, and putit onthe Difh with your Goofe. — 
268. To make another Sauce for a GREEN- 

4 Goose. 

Take the Juice of Sorrel, a little Butter, 
and a few icalded Goofeberries, mix them to- 
gether, and fweeten it to your Tafte; you 
mutt not let it boil after you putin the Sorrel, 
if you do it will take off the Green. 

You mutt put this Sauce into a Bafon. 

269. To make ALMOND FumMMERY. 
Take a Pint of ftiff Jelly:made of Calf’s 
Feet, put to it a Jill or better of good Cream, — 
and four Ouncesof Almouds, blanch and beat — 
them fine with a little Rofe-water, then put — 

them to your Cream and Jelly, let them boil 
together for half a Quarter of an Hour, and» 
{weeten itto your Tafte; ftrain it through a — 
fine Cloth, and keep it ftirring till it be quite | 
cold, put it in Cupsand let it ftand all Night, . 
loofen it in warm Water and turn it out into ~ 
our Dith, fo ferve itup, and prick it with — 
blanch’d Almonds. a4 
270. To make Catr’s Foor FLuMMERY. 

Take two Calf’s Feet, when they are 

drefs’d, put two Quarts of Water.to them, 
Wend boil > 
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boil them over a flow Fire till half or better 
_ be confumed ; when your Stock is cold, if it 
be too ftiff, you may putto it as much Cream 
as Jelly, boil: them together with a Blade or 
two of Mace, fweeten it to your Tafte with 
Loaf-Sugar, ftrain itthrougha fine Cloth, ftir 
it whilft ic be cold, and turn it out, but firft 
Joofen itin warm Water, and putit into your 
Difh as you did the other Flummery. . 
271. Loftew Spinagewith PoacHED.Eccs. © 
Take twoorthree Handfuls of young Spi- 
nage, pick it from the Stalks, wafh and drain 
sit very clean, put it into a Pan with a Lump 
of Butter, and a little Salt, keep ftirring icall 
the Time whilft it be enough, then take ic 
out and fqueeze out the Water, chop it and 
ftir in a little more Butter, lie it inyyour Dith 
in Quarters, and betwixt every Quarter a 
»poached Egg, and lie one in the Middle ; fry 
fome Sippets of white Bread and prick them 
in your Spinage, fo ferve them up. 
‘i This is proper for. a Side-difh either for 
‘Noon or Night. 
2% 272. To make Ratiriz Drops. 
Take: half a Pound of the beft Jordan Al- 
‘monds, and four Ounces of bitter Almonds, 
‘blanch and fet them before the Fire to dry, 
beat them in a Marble Mortar with a little 
White of an Ege, then put to them half a 
*Pound of powder Sugar, and beat them alco- 
»gether to a pretty fff Pafte;. you may beat 
“your White of Egg very well before you put 
‘tin, fo take it out, roll it with your Hand 
a L upon 
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upon a Board with a little Sugar, then cutthem — 
in Pieces, and lie them on Sheets of Tin or | 
on Paper, at an equal Diftance, that they don’t — 
fouch one another, and fet:them in asflow ” 
Oxen to bake. ; 

273. To fry ARTICHOKE BoTToMs. 

Take Artichoke Bottoms when they are at 
tthe full Growth, and boil them as you would 
do for Eating, pull off the Leaves, and take 
out the Choke, cut-off the Stalks as clofe as 
you can from the Bottom ; take two or three 
‘Eges, beat them very well, fo dip your Arti: - 
chokes in them, and ftrow over them a little 
Pepper and Salt ; fry them in Butter, fome | 
wholeand fomein Halves ; fervethem up with 
a little Butter in a China Cup, fet it in the 
Middle of your Difh, lie your Artichokes - 
round, and ferve them up. | 

They are proper for a Side-difh either Noon 
or Night. 

274. To fricaffy ARTICHOKES. | 

Take Artichokes, and order them the fame 
Way as you did for frying, have ready ina _ 
Stew-pan a few Morels and Truffles, ftewed 
4n brown Gravy, foput in your Artichokes, — 
and give them a fhake altogether in your Stew- - 
pan, and ferve them up hot, with Sippets - 
round them. ooh a 

275. To dry ARTICHOKE Bortoms. 

Take the largeft Artichokes you can get, 
when they areat their full Growth, boil them — 
ag you would do for Eating, pull off the 
Leaves and take out the Chokes cut off the 

: | Stalk 
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Stalk as clofe as you can, lie them on a Tin: 
_ Dripping-pan, or an earthern Dith, fet them in 
_a flow Oven, for if your Oven be too hot it 
will brown them -you may dry them befote 
the Fire if you have Conveniency ; when they 
are dry put them in Paper Bags, and keep 
them for Ufle. . 
276. To flew APPLES.- 
Take a Pound of double refin’d Sugar, with 
a Pint of Water, ‘boil and fkim. it,, and put 
into'it a Pound of thé Jargeft and cleayelt Pip- 
_péns, ‘parediand cutin Halves ; if little, let 
them be whole’; core them and bvil them 
with a continual: Froth, till they. be as tender, 
and clear as*'you would have them, put in the 
Juice of two Lemons, but firft take out the 
Apples, adittle Peel cut like Threads, boil 
down. your Syrrup as thick as you would have 
it, then pour it over your Apples ; when you 
difh them,, ftiek them with long Bits of can- 
did Orange, and fome with Almorads cut in 
long Bits, fo ferve them up. 
You mutt ftew them the Day before you ufe 
them. 
2797. Io flew ApPLes another Way. 
Take Kentifh Pippens or John Apples, pare 
_and flice them into fair Water, fet them ona 
clear Fire, and when they are boiled to mafh, 
let the Liquor run througha Hair Sieve ; boil 
as many Apples thus as will make the Quanti- 
ty of Liquor you would:have ; toa Pint of 
this Liquor you muft have a Pound of double 
refin’d Loaf Sugar in great Lumps, wet the 
uP ; 2 Lumps 


A a 
ae ~ 


. 1278] 


Lumps of Sugar with the Pippen Liquor, and _ 


fet it over a gentle Fire, let it boil, and fkim 
it well : Whilftyou are making the Jelly, you 
muft have your whole: Pippens boiling at the 
fame Time ; (they mutt be the faireft and beft 
Pippens you can get) {coop out the Cores, and 
pare them neatly, put them into fair Water, as 
you do them ; youmuitt likewife make a Syr- 
rup ready to put them into, the Quantity as | 
you think wij! boil them: in clear\s make the 
Syrrup with double refin’d Sugar and Water.; 
Tie up your whole Pippens in a Piece of fine 
Cloth or Muflin feveraily, when’ your Sugar) 
and Water boils put them inj Jet them boil - 
very faft, fo fatt that the Syrrupalways boils 
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then fet them on again, let thei boil till they 


be clear and tender ; then také off the Mufin 
they were tied up in, and put them into Glaf 
{és that will hold bat‘oné in a Glafs 5 then fee 
if your felly of Apple-Johns be boiled to 
Telly enough, if it be, fqueeze in the Juice of 
two Lemons, and let it have a boil; then 


ftrain it through'a Jelly-bag into the Glaffes — 


your Pippens were in; you muft’ be fure that 
your Pippens be well drained from the Syrrup 


they were boiled ins before you put them into — 
the Glafies, you may, if you pleafe, boil lit-_ 


tle Pieces of Lemon-peel in’ Water till they. 
be tender, and then boil them in) the Syrrup 


your Pippens were boiledin; thén take thent 


put and Jay them upon the Pippéns before the 
Jelly is putin, and when they are cold Paper 


4 


© them up. L998. Lom 
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_. 298. To make PrumB GRvEL. 
- Take half a Pound of Pearl Barley, fet it 
_ ontoCree; put to it three Quarts of Water ; 
when it has’ boiled. a while, fhift it into another 
_ frefh Water, and put to it three or four Blacles 
of Mace, a little Lemon-peel cut in long 
Pieces, fo let it boil whilft the Barley be very 
foft ; if it be too thick you may add a little 
more Water; take half a Pound of Currans, 
wafh them well and plump them, and put to 
them your Barley, half a Pound of Raifins 
and ftone’'them ; let them boil in the Gruel 
whilft they are Plump, when they are enough 
put to them a little white Wine, a little Juice 
of Lemon, grate in half a Nutmeg, and {weet- 
enit to your Tafte, fo ferve them up. 
279. To make Rick GRUEL. 

Boil half a Pound of Rice in two Quarts of 
foft Water, as foft as you would have it for 
Rice Milk, with fome Slices of Lemon-peel, . 
and a Stick of Cinnamon ; add to it a little 
white Wineand Juice of Lemon to your Tafte, 
put ina little candid Orange fliced thin, and 
{weeten it with fine Powder Sugar ; don’t let 
it boil after you put in your Wine and Lemon, 
putit in a China Difh, with five or fix Slices 

of Lemon, fo ferve it up. 
280. To,make Scorcu Custarp, to eat bot 
‘ | — for Supper. 

Boila Quart of Cream with aStick of Cin- 
‘/namon; anda Bladeof Mace; take fix Eggs, 
both Yolksand Whites (leave out the Strains) 
sand: beat them very well, grate a long Bifket 
Goisi L 3 into 
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into your'Cream, give. ita boil before you put 
in ‘your Eves, mix a litcle of your Cream a- 
monett your Eg gs before you put’emin, fo fet 
it over a flow Fire, ttirring it about whilft it be 
thick, but don’t let itboil; take half a Pound 
of Currans, wath them very well; and plump 
them, then put them to your Cuftard ;. you 
muft let your Cuftard be as thick as will bear 
the Currans that they don’t fink to the Bottom; 
when you are going to difh it up, put ina 
Jarge Glafs of Sack, ttir it very well, and. ferve 
it up in a China Bafon. 

281. To make a Difh of muru’p Mix. 

Boil a Quart of New Milk with a Stick of 
Cinnamon, then put to it a Pint of Cream, and 
let them have one boil together, : take eight 
Eggs, (leave out half of the Whites and all 

the “Strains) beat them very well, put to them 
a Jill of Milk, mix all together, and fet it over 
a flow Fire, ftir it whilft it begin to thicken 
like Cuftard, fweeten it to your Tafte, and 
grate in half a Nutmeg; then put it into your 
Dith with a Toaft otf White Bread. 
This is ‘ai ae er for a Supper. 

282. Zo make LEAT CH. 

Take two Ot ces of Ifinglafs and break it 
into Bits, put it into hot Water, then put half 
a Pint of New Mik into the »Pan with. the 
Minglafs, fet it on'the Fire\to boil, and puts 
thio | it ehites or four Sticks.of good Cinnamon, - 
two Blades of Mace, a Nutmeg quartereds rand 
two or three Cloves, boikie rilr ihe Tfinglafs. be” 
diffolved,. run it through a Flair Sievednto.a 
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Jarge Pan, then put to ic a Quart of Cream 


4 


fweetened to your Tafte with Loaf Sugar, and 
boil them a while together 5 take a Quarter of 
a Pound of blanch’d Almonds beaten-in Rofe- 
water, and {train out all the Juice of them in- 


. tothe Creamvonthe Fire, and warm it, then 
take it off and ftir it well together ; when it has 
: cooled a little take a broad ‘fhallow Dith and 


put it mto it through a Hair Sieve, when it is 
cold cut it in long Pieces, and lay it acrofs 
whilft you havea pretty large Difh ; fo ferve 
it up. | 

Sometimes a lefs Quantity of Ifinglafs will 


_ do, according to the Goodnefs: Let it be the 


whiteft and cleareft you can get. 
You muft make it the Day before you 


‘want it for Ute: 


283. To make Scorcu Ovsrers, 

» Take two Pounds of the thick Part of a 
‘Leg of Veal, cut itin little Bits clear from the 
Skins, and put it in a:‘Marble Mortar, then 
fhred a Pound of Beef-fuet and put to it, and — 


‘beat them well togethertill:they -be as fine as 


Pafte ; put to it a Handful of Bredd-crumbs 
and two or threevEggs, feafon it with Mace, ~ 
“Nutineg, ' Pepper «and Salt; and work it well 


together ; take one Part of your forc’?d Mace 
‘and wrap itin the Kell, about the Bignefs of 
a!Pigeon, the reft make into little: fat Cakes 
and fry them ;: the Rolls you may either broil 
_in-a’ Dripping pan, orvfet them in.an Oven ; 


‘three is enough in a Difh, fet them in. the 


| Middle of the Difh and Jay the Cakes round ; 


ox | then — 


x 
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then take fome ftrong Gravy, fhred in a few 

Capers, and two or three Mufhrooms or Oyf- 

ters if you have any, fo thicken it up, witha 

Lump of Butter, and ferve it-up hot. Garnifh 

your Dith with Pickles. 

284. To boil BRocoxt. 

Take Brocoli when it is feeded, or at any 
other Time; take off all the low Leaves of | 
your Stalks and tie them up in Bunches as you 
do Afparagus, cut them the fame Length you 
peel your Stalks ; cut them in little Pieces, 
and boil them in Salt and Water by them: 
felves; you muft let your Water boil before 
you put them in ; boil the Heads in Salt and» 
Water, and let the Water boil before you put 
in the Brocoli; put in a little Butter ; it 
takes very little boiling, and if it boil too 
quick it will take off all the Heads; you muft 
drain your Brocoli through a Sieve as you do 
Afparagus ; lie Stalks in the middle, and the 
Bunches round it, as you would do Afpa- 
Fagus. | 

This is proper for either a Side-difh or a 
Middle- difh. 

285. To boil Savoy SpRovutTs. : 

If your Savoys be Cabbag’d, drefs off the 
out Leaves and cut them in Quarters ; take off 
a little of the hard Ends, and boil them in a 
large Quantity of Water with a little Salt:; 
when boiled drain them, lie them round your 
Meat, and pour over them a little Butter. 

Any Thing will boil greener in a large 
Quantity of Water than otherwife. 
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286. Zo boil Capbace Sprouts. 
Take your Sprouts, cut off the Leaf and 


_ the hard Ends, fhred and boil them as you do 


other Greens, not forgetting a little Butter. 
287. Tofry Paxsnips to look like Trovur. 
Take a middling fort of Parfnips, not over 


_ thick, boil them as foft as you would do for 
' Eating, peel and cut them in two the long 


Way; you muft only fry the fmall Ends, not 
the thick ones; beat three or four Eggs, put 
to them a Spoontul, of Flour)/ip in your 
Parfnips, and fry them in Butter.alightbrown, 


_havefor your Sauce a little Vinegar and But- 
ter; fry fome Slices to lie round about the 
 Dith, and foferve them up, 


288. To.make TANSEY another Way. 


» Take an old Penny Loaf and cut off the 
_ Cruit, fliceate:thin, put to it as much hot 


Cream as will wet it, them put tovit fix Eggs 
well beaten, a little fhred Lemon-peel, a little 


Nutmeg, and: Salt, and fweeten it to. your 


fey ; fo tie it up in a Cloth and boil it ; (it - 


5 
} 
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Tatte ; green itas you did your baked ‘Tan- 


will take an Hour and a Quarter boiling) 
when you .difhiit up fick ic with a candid 
Orange, ‘andilie a Seville Orange cut in Quar- 


_ters round, your Difh ;. ferveit'up with a little 


plain Butter. | 
289. Yo make GooseBERRY CREAM. 
>» Takea Quartof Goofeberries, pick, coddle, 


-and:-bruife them very well‘in a Marble Mortar _ 


or wooden Bowl, and rub them with the back 
of a Spoon'through a hair Sieve, till you take 
earmut) *: out 
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out alf the Pulp from the Seeds; take a Pint 
ofthick Cream, mix it well among your Pulp, 
erate in fome Lemon-peel, and fweeten it to’ 
your Tafte ; ferve it up either ina China Difhr — 
or an Earthern one. | | 

290. Jo fiy Parsnips another Way. 

Boil your Parfnips, cut them in fquare lone 
Pieces about the length of your Finger, dip 
them in Ege and a little Flour, and fry them 
a light Broy"; when they are fried difh thenr 
up, and grate over them a little Sugar: You 
muft have for the Sauce a little white Wine, 
Butter, and Sugar ina Bafon, and fet in the 
middle of your Difh. © ate werent 

291. Yo make ApRicock PuDDING. 

Take ten Apricocks, pare, ftone, and cut 
them in.two, put them into a Pan with a 
Quarter of a Pound of Loaf Sugar, boil theny — 
pretty quick whilft they look clear, fo lettheny 
ftand whilft they are cold; then take fix Eggs, 
(leave out half of the Whites) beat them very 
well, add to them a Pint of Cream, mix the 
Cream and Eggs well together witha Spoon- 
fulof Rofe- Water, then put in-your Apricocks, 
and beat them very well together, with four 
Ounces of clarified Butter, then put 1 into 
your Difh witha thin Pafte under it; half an 
Hour will bake it.» Boon 

292. To make Apicock CusTaRD.)  — 

Take a Pint of Cream, boil it with a Stick 
of Cinnamon and fix Eggs, (leave out four of © 
the Whites) when your Cream is alittle cold 
mix your Eggs. and Cream together, with a 


Quarter: 
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-Quarter of a Pound of fine Sugar,. fet it over 
a flow Fire, ftirit all one Way whilftit begin © 


to be thick, than take it off and ftir it whilft 


it be alittle cold, and pour itinto your Difh; 
take fix Apricocks, as you did for your 
Pudding, rather a little higher; when they 
are cold lie them upon your Cuftard at an 
equal Diftance ; if it be atthe ‘Time when 
you haveno ripe Apricocks, you may le pre- 
ferv’d Apricocks. 

293. To make JuMBALLS another Way. 

Take a Pound of Mealand dry it, a Pound 


_of Sugar finely beat, and mix thefe togethers 
» then take the Yolks offive or fix Egos, halfa 


Jill of thick Cream, as much as will make it 
‘up toa Pafte, and iome Coriander Seeds, lay 
them on.Tinsand prick them; bakethemina 
quick Oven; before you fet them in the Oven 


- wet them with alittle Rofe- Water and double 


tefin’d Sugar to Ice them. 
294. To make APRicock CHiPs or PEACHES, 
Takea Pound of Chips to a Pound of Su- 
gar, letmot your Apricocks be too ripe, pase 
_them and-cut them into large Chips; take 
three. Quarters of aPound of fine Sugar, ftrow 


_moft of it uponthe Chips, and let them ftand 
till they be diffolv’d, fet them on the Fire, 


and boil them till they are tender and clear, 

ftrowing the remainder of the Sugar on as they 
: boil, fkim them clear, and lay them in Glaffes 
_or Pots fingie, with fome Syrtup, cover them 


with double refin’d Sugar, fet them in a Stove, 


_and when they are crifp on one Side turn the. 
| other 


/ TE ERG wees | 
other on Glaffes and ae them,’ then fet 
them into the Stove ‘again’; when they are 
pretty dry, pour them on Hair Sieves till the 
are dry enough to put up.*— be 
295. To make SAGOO GRUEL. 

Take four Ounces of Sagoo and wath it, fet » 
it over a flow Fire to cree, in two Quarts of 
Spring Water, let it boil whilft it be thickith 
and foft, put in a Blade or two of Mace, and 
.-a Stick of Cinnamon, let it boil in awhile, and 
then put ina little more Water ;_ take it off, 
put to ita Pint of Claret Wine, and a little — 
candid Orange; fhift them, then put in the 
Juice of a Lemon, and fweeten it to your 

Tafte ; fo ferve them up. | be. 

296. To make SpINAGE TOASTS. 
Take a Handful or two of young Spinage 
and wafh it, drain it from the Water, put. it 
into a Pan witha Lump of Butter, and a little 
Salt, let it ftew whilft it be tender, only turn 
it in the boiling, then take it up and {queeze 
out the Water, put in another Lump of*But- 
ter and chop it fmall, put to it «Hana of 
' Currans plump’d, and a little Nutmeg ; have 
three Toafts cut from a Penny Loaf well but- 
tered, then lie on your Spinage. _ 
This is proper for a Side-dith either for 
Noon or Night. — ei 
297. To roaftia Breast KIDNEY.” | 
Take a Beaft Kidney with a little Fat‘on, 
and ftuff it all round, feafon it with a’ little 
Pepper and Salt, wrap it in a Kell, and put it 
upon the Spit with a little Water in the Drip- 
ping 
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ping-Pan; what drops from your Kidney 
thicken with aLumpof Butterand Flour for 
your Sauce. 
To make your STUFFING. 

Take a handful of fweet Herbs, afew Bread- 
‘crumbs, alittle Bee f-fuet thred fine, and twe 
Eggs, (leave out the Whites) mix altogether 
with a little Nutmeg, Pepper and Salt ; (tuff 
your Kidney with one Part of the Stuffing, 
and fry the other Partin little Cakes ; fo ferve 
‘it up. ; 
298. To flew CucuMBERS. 

___ Take middling Cucumbers and cut them in 
Slices, but not too thin, ftrow over them a 
little Salt to bring out the Water, put them 
into a Stew-Pan or Sauce Pan, with a little 
Gravy, fome whole Pepper, a Lump of But- 
ter, and a {poonful or two of Vinégar to your 
Tafte ; let them boil all together ; thicken 
them with Flour, and ferve them up with 
Sippets. | 
299. TLomake an OatmMeAL Puppine. 


_ Takesthree or four large Spoonfutls of Out 
rough ahair Sieve, anda Pint of | 


meal d 
Milk, put it into a Pan and let it boil a little 
whilft it be thick, add to it halfa Pound of 
Butter, a Spoonful of Rofe-Water, <a little 
Lemon-peel fhred, a little Nutmeg or beaten 
Cinnamon, and a little Salt; take fix Eigeés, 
(leave out two of the Whites) and put to them 
a Quarter ofa Pound of Sugar or better, beat 
them very well, fo mix them all together ; put 
it into your Dith witha Pafte round your Dith 
. M Edge’; 


as 
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Edge; have a little Rofe-Water, Butter and — 


Sugar for Sauce. 


300. To make aCaur’s HEAD Pie another 


Way. | 

Half boil your Calf’s Head, when it is 
cold cut it in Slices, rather thicker than you 
would do for Hafhing, feafon it with a little 
Mace, Nutmeg, Pepperand Salt, lie Part of 
your Meat in the Bottom of your Pie, a Layer 
of one and a Layer of another ; then putin 


‘ half a Pound of Butter and a little Gravy ; _ 


when your Pie comes from the Oven, have 


ready the Yolks of fix or eight Eggs boiled | 
hard, and lie them round your Pie; put in a— 


little melted Butter, and a Spoonful or two of 
white Wine, and give them a fhake together 
before you lie in your Eggs; your Pie muft 
be a ftandine Pie baked upon a Difh, with a 


Puff-pafte round the Edge of the Difh, but” 


leave no Pafte in the Bottem of your Pie ; 
when it is baked ferve it up without a Lid. 
_ This is proper for either Top or Bottom 
Dith. | 
gor. To make WLDER 
Take twenty Pounds of Malaga Rarfi 
and chop them, then pnt them into a Tub’ 


with twenty Quarts of Water, let the Water 
be boiled and ftand till it be cold again before - 


you put in your Raifins, let them remain to-_ 
gether ten Days, ftirring it twice 2 Day, then 
{train the Liquor very well from the Raifins,— 
through a canvas Strainer or hair Sieve; add 
to it fix Quarts of Elder Juice, five Pounds of 
Loaf Sugar, anda little Juice of Sloes to make 
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it acid, juft as you pleafe ; put it into a Veflels 
and let it ftand in a pretty warm Place three 
Months, then bottle it; the Veffel muft not 
be ftopp’d up till it has done working; if 
your Raifins be very good you may leave out 
the Sugar... De: 
302. To waké Goosenerry Wine of rife 

GoosEBERRIES, 
Pick, clean and beat your Goofeberries ina 

“Marble Mortar or Woodén Bowl, meafure 
them in Quarts up-heap’d, add two Quarts of 
Spring Water, and let them ftand ail Nighe, 
or twelve Hours, then rub or prefs out the 
Hutks very well, ftrain them through a wide- 
‘Strainer, and to every Gallon put three Pounds’ 
of Sugar, anda Jill of Brandy, then put all 
Into a fweet Veffel, not very full, and keep it 
very clofe for four Months, then decant it off 
till it comes clear, pour out the Grounds, and 
wath the Vefiel clean witha little of the Wine ; 
add: to every Gallon.a Pound. more Sugar, let 
it-ftand a Month in the Veffel again, drop the 
Groun ‘oa Flannel Bag, and put it to 
theoth the Veffel ; the tap Hole mutt 
not be-over near the Bottom of the Caflx, for 
fear of letting out the Grounds. 

The fame Receipt will ferve ‘for Curran 
Wine the fame Way ; let them be red Currans. 
303. Tomake BaLM Wine, 

Take a Peck of Balm Leaves, put them ina 
‘Tub or large Pot, heat four Gallons of Water 
fealding hot, ready to boil, then pour it upon 
the Leaves, fo letit ftand all Night, then ftrain 
as M 2 * them > 
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them thro’ a hair Sieve ; put to every Gallon 
of Water two Pounds of fine Sugar, and ftirit — 
"very well; takethe Whites of four orfiveiggs, | 
beat them very well, put thern into a Pan, and 
whifk it very well before it’ be over hot, when 
the Skim begins to rife take it off, and keep 
it fkimming all the while itis boiling, I¢t it boil 
three Quarters of an Hour; then put it into the 
Tub, when it is cold-put a littl new Yeaft 
upon it, and beat it in every two Hours, that 
it may Héad the better, fo work it for two 
- Days, then put it into a {weet Rundlet, bung 
itup clofe, and when it is fine bottle it. 
304. To make Raisin WINE. 
| Take ten Gallons of Water, and fifty Pounds 
of Malaga Raifins, pick out the large Stalks _ 
and boil them in your Water, when your Water. 
is boiled, putit into a Tub; take the Raifins ; 
and chop them very fmall, when your Water 
is blood warm, put in your Raifins, and rab _ 
them very well with your Hand ; when you 
put them into the Water, let them work for 
ten Days, ftirring them twice ~ then — 
ftrain out the Raifins in a Hair Si d put — 
chem intoa clean harden Bag, and fqueeze it 
in the Prefs to take out the Liquor, fo put it” 
into your Barrel ; don’t let it be over full, 
bung it up clofe, and Ict it fland whilft it is” 
Fine; when you tap your Wine you muft not 
tap it too near the Bottom, for fear of the _ 
Grounds ; when it is drawn off, take the 
Grounds out of the Barrel, and wath it out | 
with a little of your Wine, then put your Wine 
into. 
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into the Barrel again, draw your Grounds thro’ 
a flannel Bag, and put them into the Barrel to 
the reft.; add to it two Pounds of Loaf Sugar, 
then bung it up, and Jet it ftand a Weck or 
ten Days; if it be very fweet to your Tafte, 
let it ftand fome time longer, and bottle it, 

305 To make Bircu Wine. 

Take your Birch Water and boil it, clear it 
with whites of Eggs ; to every Gallon of Wa- 
_ter take two Pounds and a half of fine Sugar, 
boil it three Quarters of an Hour, and when 
itis almoft.cold, putin a little Yealt, work it 
two or three Days, then put it into the Barrel, 
and to every five Gallons put in a Quart of 
Brandy, and half a Pound of iton’d Raifias ; 


before you put up your Wine burn a Brimftone 


Match in the Barrel. 
306. To make wH1TE CuRRAN WINE. 
Take the largeft whiteCurrans youcan get, 


{trip and break them in your Hand, whilft you . 


break ali the Berries; to every Quart of Pulp 
take a Quart of Water, let the Water be boiled 
-and-coldjagain, mix them well together, let 

he Night in your Tub, then {train 

them t a Hair Sieve, and to every Gallon 
put two Pounds and a half of Six-penny Sugar ; 
when your Sugar is diffolved, put it into your 
Barrel, diffolve a little Iinglafs, whifk it with 
Whites of Eges, and putit in; to every four 
Gallons put in a Quart ot Mountain Wine, fo 
bung up your Barrel; when it is fine draw it 


' 


off, and take off the Grounds, (but don’t tap . 


the Barrel over low at the Bottom ) wafh out. 
M:2 the. 
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the Barrel with a little of your Wine: and drop 1 
the Grounds thro’ a Bag, then put it to the 
_ reft of your Wine, and putit all into your Barrel 
again, toevery Gallon add half a Pound more 


40 Sugar, and let it ftand another: Week or two ; 


H it be too Sweet let it ftand a little longer,then 
bottle it, and it will keep two or three Years. 
307. To make ORANGE ALE. 

Take forty Seville Oranges, pare and cut 
them in Slices, the beft coloured: Seville you 
can get, put them all with the Juice and Seeds 
into halfa Hogfhead of Ale ; when it is tunned 
up and v vorking, put in the Oranges, and at © 
the fame Time a Pound and a half of Raifins — 
of the Sun ftoned ; when it has done Work-_ 
ing clofe up the Bung, and it will be ready to 
drink in a Month. 

208. To make ORANGE BRANDY. | 
Take a Quart of Brandy, the Peels of eight 
Oranges thin pared, keepthem in the Brandy | 
forty-eight Hours in a clofe Pitcher, then take — 
three Pints of Water, put into it threeQuarters _ 
of a Pound of Loaf Sugar, boil i alf be» 
confumed, and let it ftand till’co mix 
it with the Brandy. | sa 

3090. To make ORANGE WINE. 

TakefixGallons ot Water,and fifteenPounds 
of powder Sugar, the Whites of fix Eggs well : 
beaten, boil them three Quarters of an Hour, ~ 
and {kim them while any Skim -wiil rife ; when — 
it 4s Cold enough for working, put to it fix 
Ounces of the Syrrup of Citron. or Lemons, 
pein fix Spoontuls of Yeaft, beat the. Syrrup_ 
and. 
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a Yeaft well together, and put in the Peel 
and Juice of fifty Oranges, work it two Days 
and a Night, then tun it up into a Barrel, fo 
bottle it at three or four Months old. 

310. To make Cowsiip WINE. 

Take ten Gallons of Water, when it is al- 
moft at boiling, add to it twenty one Pounds of 
fine powder Sugar, let it boil half an Hour. 
and fkim it very clean ; when it is boiled put 
itin a Tub, let it ftand till you think it be 
cold to fet on the Yeaft ; take a Poringer cf 
new Yeaft off the lat, and put to it afew Cow- 
flips ; when you put on the Yeaft, put in a 
few every Time it is ftirr’d, tillall the Cowllips 
bein, which muft be fix Packs, and let it work 
three or four Days; add to it fix Lemons, 

cut off the Peel, and the infides put into your 
Barrel, then add to it a Pint of Brandy ; when 
you think it has done working, clofe up your 
Veffel, let it ftand a Month, and then bottle 
it; you may Jet your Cowllips lie a Week or 
om Days to dry before you make your Wine, 
sit much finer; you may put ina 
te Wine that is good, — inftead of 


. To make-Onance Wine another Way. 
Take fix Gallons of Water, and. fifteen 
Pounds of Sugar, put your Sugar into the Wa- 


ter on the Fire, the Whites of fix Egos well 


beaten, and whifk them into the Water, when 
ait is cold fkim it very wel) whilft any Skim 
rifes, and let it boil tor half an Hour ; take 
fitty Oranges, pare them very thin, put them 
| . into 
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into your Tub, pour the Water boiling hot 
upon your Oranges, and when it is Blood- 
warm put onthe Yeaft, then put in your Juice, 
let it work two Days, and fo tun it into your 
Barrel ; at fix Weeks or two Months old bot- 
tle it ; you may put to it in the Barrel a Quart 
of Brandy. 
312. Tomake Brrcw Wine another Way. 

To a Gallon of Birch Water, put twoPounds 
of Loaf or very fine Lump Sugar, when you 
- put it into the Pan whifk the Whites of four 
Eggs ; (four Whites will ferve for four Gal- 
lons) whifk them very well together before it 
be boiled, when it is cold put on a little Yeaft, 
let it work a Night and a Day in the Tub, 
before you put it into your Barrel put ina 
Brimftone Match burning ; take two Pounds 
of Ifinglafs cut in little Bits, put to it a little of 

your Wine, let it ftand within the Air of the 
Fire all Night ; take the Whites of two Eggs, . 
beat it with your Ifinglafs, put them into your 
Barrel_and ftir them about with a Stick ; this 
~ Quantity will do for four Gallon 
Gallons you muft have two Poun aifins 
fhred, put them into your Barrel, clo 
but not too clofe at the firft, when it is fine, | 
bottle it. | | 

313. To make Apricock WINE. 

Take twelve Pounds of Apricocks when full 
Ripe, ftone and parethem, put the Paring in- 
to three Gallons of Water, with fix Pounds of 
Powder Sugar, boil them together half an 
Hour, fkim them well, and when it is Blood+. 

i warm. 
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warm put it on the Fruit ; it muft be well 
—bruifed, cover it clofe, and let it ftand three 
Days ; fkim it every Day as the Skim rifes, 
and put it thro’ a Hair Sieve, adding a Pound 
of Loaf Sugar; when you put it into the Vef- 


fel clofe it up,-and when it is fine bottle it. 
314. To make ORANGE SHRUB. 
Take Seville Oranges when they are full 


ripe, to three Dozen of Oranges put half a 
Dozen of large Lemons, pare them very thin, 


the thinner the better, fgueeze the Lemons 


and Oranges together, flrain the Juice thro’ a 


put a Gallon of Brandy, pat it into a little 


hair Sieve, toa Quart of the Juice put a Pound 


and a Quarter of Loaf Sugar ; about three 


Dozen of Oranges (if they be good) wil! make 


a Quart of Juice, to every Quart of Juice, 


Barrel with an open Bung with all the Chip- 
pings of your Oranges, and bung it up clofe; 


when it is fine bottle it 


~Punc 


This is a pleafant Dram, and ready for 
he Year. 

: To make sTRONG MEapD. 

f & lve Gallons of Water, eight Pounds 
of Sugar, two Quarts of Honey, and a few 


Cloves, when your Pan boils take the Whites 
of eight or ten Eggs, beat them very well, 


put them into your Water before it be hot, 


and whifk them very well together ; do not let 


° 
4 
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it boil but fkim it as it rifes till it has done ri- 


fing, then put it into your Tub; when itis a- 


bout Blood-warm put to it three Spoonfuls of 


hew Yeaft ; take eight or nine Lemons, : pare 
f ne ChE 
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them and fqueeze out the Juice, put ther 

_ both together into your Tub, and let them 
work two or three Days, then put it into your 
Barrel, but it muft not be too full ; take two 
or three Pennyworth of Ifinglafs, cut it as 
fmall as you can, beat itin a Mortar about a 
quarter of an Flour, it will not make it fmall ; 
but that it may diffolve fooner, draw out a lit- 
tle of the Mead into a Quart Mug, and let ié. 
ftand within the Air of the Fire all Night ; 
take the Whites of three Eggs, beat them ve- 
ty well, mix them with your [finglafs, whifk 
them together, and put them inte your Barrel, 
bung it up, and when it is fine bottle it. 

You may order lfinglafs this Way to put 
into any’ fort of made Wine. 

316. To make Meav another Way, 

Take 2 Quart of Honey, three Quarts of 
Water, put your Honey into the Water, when 
it is diflolved, take the Whites of four or five 
Eggs, whifk and beat them very well together.. 
and put them into your Pan; boil itwwhi 
Skim rifes, and {kim it very clean 
your Tub, when it is warm put 
three Spoonfuls of light Yeaft, according to 
the Quantity of your- Mead, and let it work 
two Nights andaDay. To every Gallon put 
in a Jarge Lemon, pare and ftrain it, put the 
Juice and Peel into your Tub, and when it is 
wrought put it into-your Barrel ; let it work 
for three cr four Days, ftir twice a Day witha 
Thible, fo bung it up, and let it ftand two 
or three Months, according to the Hotnefs of 
the Weather. You 
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‘You muft try your Mead two or three times 
in the above Time, and if you find the Sweet- 
nefs going off, you muit take it fooner. 
317, To make Cyper. 

Draw off the Cycer when it‘ hath been a 
Fortnight in the Barrel, put it-into the fame 
Barrel again when. you have cleaned it from the 

Grounds, and if your Apples were sharp, and 
that you find your Cyder hard, put into every. 
Gallon of Cyder a Pound and half of Sixpen- 
ny or Five-penny Sugar ;. to twelve. Gallons 

of this take half an Ounce of Ifinglafs, and 

_ put to it a Quart of Cyder when your Ifin- 

_ giafs is diffolved, put to it three Whites of 
Eggs, whifk them altogether, and put them- 

_ into your Barrel; keep it clofe for two Months 
and then bottle it. 

318. To make Cowsire Wine. 

Take two Pecks of Peeps, and four Gal- 
fons of Water, put to every Gallon of Water 
two Pounds and a Quarter of Sugar, boil the 


Wat d Sugar together a Quarter of an 
~ Hou put itinto a Tub to cool, put in 
the S of four Lemons, when it is cold 


bruife your Peeps, and put into your Liquor, 
add to it a Jill of Yeaft, and the Juice of four 
- Lemons, let them be in the Tub a Night and 
_ a Day, then put it into your Barrel, and keep 
it four Days ftirring, then clay it up clofe for 
three Weeks-and bottle it. Puta Lump of 
Sugar in every Bottle. 


339. To make Rev Curran Wine. ~ 
Let your Currans be the beft and ripeft rae ; 
can 
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can get, pick and bruife them ; to every Gal- 
Jon of Juice add five Pints of Water, put it 
to your Berries in a Stand for two Nights and 
a Day, then ftrain your Liquor through a hair 
Sieve ; to every Gallon of Liquor put two 
Pounds of Sugar, ftir it till it be well diffolved, 
“put. it intoa Rundlet, and Jet it ftand four 
Days, then draw it off clean, put in a Pound 
and a half of Sugar, ftirring it well, wath out 
the Rundlet with fome of the Liquor, fo tun 
it up clofe ; if you put two or three Quarts 
of Rafps bruifed among your Berries, it makes 
it tafte the better. 

You may make white Curran Wine the 
fame Way, only leave out the Rafps. 

320. Lo make Cuerry WINE. 

Take eight Pounds of Cherries and ftone 
them, four Quarts of Water, and two Pounds. 
_of Sugar, fkim and boil the Water and Su- 
gar, then put in the Cherries, let them have 
one boil, put them into-an earthern Pot till the 
next Day, and fet them to drain thro’ a Sieve, 
then put your Wine into a Spigot Pot, clay 
it up clofe, and look at it every t three 
Days after if itdoes not work, th mto it 
a Handful of frefh Cherries, fo let it ftand fix 
or eight Days, then if it be clear, bottle it up. 
321. Taomake CHERRY WINE another Way. 

Take the ripeft and largeft Kenti/b Cherries 
you can get, bruife them very well, Stones 
and Stalks altogether, put them into a Tub, 
having a Tap to it, let them ftand fourteen 
Days, then pull out the Tap, let the Juice run 
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_from them and putit intoa Barrel, let it work 
three or four Days, then ftop it up clofe three 
or four Weeks and bottle it off. | 
_ This Wine will keep many Years and be 
exceeding rich. | 
322. Tomake Lemon Drops... 

_ Take a Pound of Loaf Sugar, beat and fift 
it very fine, grate the Rind of a Lemon and 
put it to yourSugar ; take the Whites of three 
Eggs and whifk them to a Froth, {queeze in 
fome Lemon to your Tafte, beat them for half 
an Hour, and drop them on white Paper ; be 
fure you Jet the Paper be very dry, and fift 
a little fine Sugar on the Paper before you drop 
them. If you would have them Yellow, take 
va Pennyworth of Gumbouge, fteep it in 
‘fome Rofe water, mix to it fome Whites of 
Eggs and alittle Sugar, fo drop them,. and 
bake them in a flow. Oven, | 

323. Tomake GooseBEKRY WINE another Way 
» Take twelve Quarts of, good ripe Goofe- 
‘berries, ftamp them, and puto them twelve 
Quarts of Water, let. them ftand three Days, 


ftir the ice every Day, ftrain them, and 
put to ‘Liquor fourteen Pounds of Sugar s 


when it is diffoived {train it through a Flannel 
Bag, and put it into!a Barrel, with half an 
Ounce of Hinglafs 5 you mutt cut the Ifinglafs 
in Pieces, -and-beat it whilft'it be foft, put to 
it a Pint of your Wine, and letit ftand within 
the Air of the Fire 5 take the Whitesof four 
Eggs and beat them very well toa Froth, put 
dn the Ifinglais, . and whifk the Wine and >it 
together; put them into the Barrel, clay it 
. N clofe 


Re 


every Quart of Berries put a Quart of Waters. 


- 
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_clofe, and let it ftand: whilft fine, then’ bottle 
it for Ufe. | 
324.T0make Red CURRAN WINE anotherWay, 
Take five Quarts of red Currans, full‘ripe, 
bruife them, and take from them all the Stalks, 
to every: five Quarts of Fruit: put a-Gallon of 
Water ;' when’ you have your Quantity, ftrain | 
them thro’ a hair Sieve, and to every Gallon 
of Liquor put two Poundsand threé Quarters 
of Sugar, when your Sugar is diffolved tun it- 
into your Cafk, ‘and Jet it ftand' three Weeks, 
then draw it off, ‘and put to every ‘Gallona 
Quarter of a Pound of Sugar ; wath your Bar- 
rel with cold Water, tun it up, and Jet it ftand 
about a Week ; to every ten’ Gallons put an 
Ounce of Ifinglafs, diffolve it:in fome of the 
Wine, when it is'diflolved puttoita Quart of 
your Wine, and beat them with a' Whifk, then 
putitinto the Cafk, and ftop it up clofe ; 
when itis Fine bottle it. 
If you would have it tafle of Raips, put to 
every Gallon of Wineia Quart of Rafps ; if 
there be any Grounds in the bottem of the 
Cafk, when you draw: of your Wine drop 
them thro’ a Flannel Bag, and the tit nto 
your Cafk. 
325. Tomake MuLrBerry Wine. 
Gather your Mulberries when they are full 
‘ripe, beatthem in a Marble‘Mortar, and to 


when you put em into the Tub rub them very 
— Swell with your Hands, and Jet them ftand all 
_ SNight, then ftrain’em thro’ a Sieve ; to every 
‘Gallon of ‘Water put three Pounds‘of Sugar, 
2.79 : and 
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and when the Sugar is diffolved put it into 
yourBarrel ; taketwo Pennyworth of Ifinglafs 
and.clip itin Pieces, put)to it/a little Wine, 
and let it ftandall Night.within the Air of the 
Fire ; take the Whites of two or three Eggs, 
beat them very well, then putthem to the Ifin- 
glals, mix them»well together, and put them 
into your Barrel, ftirring it about when it is put 
in; you muft not let it be over full, nor bung 
it clofe up at firft; fetic in a cool Place and 
bottle it when fine. 


326. To make BuackKBERRY WINE. 
Take Blackberries when they are full ripe, and 
{queefe them the fame Way as you:did the 
Mulberrics. If you add afew Mulberries it 


willmake your Wine have a much better 
Tafte. 


327. Tomake Syrrup of MuLBERRIES, 
ake Mulberries when they are full ripe; 
break them very well with your Hand, and 
drop them through a Flannel Bag ; to every 
Pound of Juice take a Pound of Loaf Sugars. 
beat it fmall, put it to your Juice, fo boil and 
fkim it very well; you muft fkim it all the 
Time it is boiling; when the Skim has done 
rifing it is enough; when it is-cold bottle it 
and keep it for Ufe, x aa 
You may..make- Rafberry. Syrrup the fame 
Way. ._ fi . a 
328. . To.make. RASBERRY BRANDY. 
Take a Gallon of the beft. Brandy you can 
get, and gather your Rafberries when they are 
fullripe, and put them who!e into your Bran- 
N. 2 a CY 
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dy; to every Gallon of Brandy take three 
Quarts of Rafps, let them ftand clofe covered 
fora Month, then clear it from Rafps, and 
put to it a Pound of Loaf Sugar; when your 
Sugar is diffolved and a litele jettled, boil it 
and keep it for Ufe. 
329. Yo make Black Currey BRanpdys 
Take aGalJlon of the beft Braady, and eight 
Pounds of Black Cherries, {tone and put ’em 
Into your Brandy in anearthen Pot; bruife the 
Stonesin a Mortar, then put them into your 
Brandy, and cover them up clofe, let them - 
fteep for a Month or fix Weeks, ‘o drain it 
and keep it for Ufe. 
_ You may diftil the Ingredients if you pleafe. 
330. Lo make RATIFIE BRANDY. | 
Take a Quart of the beft Brandy, and about 
a Jill of Apricock Kernels, blanch and bruife 
them ina Mortar, with a Spoonful or two of 
Brandy, fo put them intoa large Bottle with 
your Brandy ; put to it four Ounces of Loaf 
Sugar, let it ftand till you think it has got the 
Tafte of the Kernels, then pour it outand put 
in a little more Brandy if you pleafew 
331. To make Cowsiip SyRRup. 
Take a Quartern of frefh pick’d Cowllips, 
put to ’em a Quart of boiling Water, let ’em 
ftand ali Night, and the next Morning drain’ 
it from the Cowflips ; to every Pint of Water 
put a Pound of fine Powder Sugar, and boil it 
over aflow Fire ; fkim it all tite Time in the 
boiling whilft the Skim has done rifing ; then 
take it t off, and when it is cold put it into a 
- Bottle, and keep it for Ufe. 
| CEL ae & 
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, 2... To make. Lemon BRANDY. 
Take a Gallon of Brandy, Chip twenty five 
Lemons, (let them fteep twenty-four Fours). 
the Juice of fixteen Lemons, a quarter of a 
Pound of Almonds blanched and beat, . drop 
it thro’.a Jelly beg twice, and when it-is fine 
bottle it.;. fweeten it to. your. Tafte with dou- 
ble refined Sugar before you put it into your 
Jelly Bag. You muft)make it with the beft 
Brandy you can get.. - 
333. To make CORDIAL WATER of Cowstips. 

Take two Quarts of Cowflip Peeps, a Slip 
of Balm, two Sprigs of Rofemary, a Stick of 
Cinnamon, half an Orange peel,, half.a. Le- 
mon peel, a Pint of Brandy, and a Pint of 
Ale ; lay all thefe to fteep, twelve Hours, then 
diftil them on a cold. Still, 

324. To make Mik Puncu. 

Take two. Quarts of old Milk, a Quart of 
good Brandy, the, Juice of fix Lemons or O- 
‘ranges, whether you pleafe, and. abour fix 
“Ounces of Loaf Sugar,, mix them altogether 
and drop them thro” a Jelly: bag ; take off the 
Peel of two of the Lemons, or Oranges, and 
put. it-into: your, Bag, when, it is run off 
bottle it ; 7twill keep as long as you pleafe. 

235. Tomake Mitk Buncn another Way. 

Take .three. Jills. of, Water,. a, Jill of old 
Miik ,and.a: Jill. of Brandy, fweeten it to your 
Tette ; you muft not put any, Acid into this » 
for it will:make it curdle, 

This is.acooling Punch to drink in a: Morn- 
ing. 
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336. To make Puncu another Way. 

Take five Pints of boiling Water and one 
Quart of Brandy, add to it the Juice of four 
Lemons or Oranges, and about fix Ounces of 
‘Loaf Sugar ; when you have mixed it together 
ftrain it thro’ a hair Sieve or Cloth, and put 
into your Bowl the Peel of a Lemon or O- 
range. | 

337. Tomake Activ for Puncu. 

Take Goofeberries at their full Growth, 
pick and beat them ina Marble Mortar, and 
{queeze them in a harden Bag thro’’a Prefs, 
when you have done run it thro’ a Flannel Bag, 
and then bottle itin fmall Bottles ; put a lit- 
tle Oil onevery Bottle, fo keep it for Ufe. 

338. To. bottle GoosEBERRIES. 

Gather your Goofeberries when they are 
young, pick and bottlethem, put in the Cork 
loofe, fet them in a Panof Water, witha lic- - 
tle Hay in the Bottom, put them’into the: 
‘Pan when the Water is cold, let it ftand on a 
‘flow Fire, and mind when they are codled ; 

- don’t let the Pan boil, if you do it will break 

the Bottles; when they are cold faften the 

Cork, and put on a little Rofin, fo keep them 

for Ute. | 
339. To bottle Damstns. 

Take your Damfins before they are full 
ripe, and gather them when the Dew is off, — 
_ pick of the Stalks, and put them into dry 
Bottles ; don’t fill your Bottles over full, and 
cork them as clofe as you would do for Ale, - 
keep them in a Cellar, and cover them over 
with Sand. — ‘ ‘240. Tam 
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~ 340. To preferve Orange Chips to put in Glaffes. 


Take a Seville Orange with a clear Scia, 
pare it very thin from the White, tnan take a 
Pair of Sciffars and clip it very tain, and boil 
itin Water, {hifting it two or three times in 
the boiling to.take out the Bitter ; then take 
half a Pound of double refined Sugar; boil 
it and fkim it, then put im your Orange, fo 
let it boil over a flow Fire whilf your Syrrup 
be thick, and your Orange jook clear, then 
put it into Glaffes, and cover it with Papers 


_ diptin Brandy ; if you havea Quantity of Peel 


you mutt have the larger Quantity of Sugar. 
341. To preferve ORANGES or LEMONS. 

Take Seville Oranges, thelargeft andrough- 

e(t you can get, clear of Spots, chip them 

_very fine, and put them in Water for two 


Days, fhifting them twice or three times a 


‘Day, then boil them whilft they are foft ; take 


and cut them in Quarters, and take out all the 
Pippens with a Penknife, fo weigh them, and 
to every Pound of Orange, take a Pound and 
half of Loaf Sugar; put your Sugar into.a 


_ Pan, and to every Pound of Sugar a Pint of 
_ Water, fet it over the Fire to melt, and when 
it boils fkim it very well, then put in your 


Oranges ; if you would have any of them 


whole, makea little hole at the Top, and take 


Out the Méat with a Tea Spoon, fet your O- 
ranges over a flow Fire to boil, and keep them. 
fkiming all the while’; keep your Oranges 
as much as you can with the Skin downwards 
you may cover them with a Delf-plate, to i 
| then 
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them down in the boiling; let them. boil for 
three Quarters ofan Hour, then put themin-. 
to a Pot or.Bafon, and let them ftand two 
Days covered, then boil themagain whilft they 
Jook clear, and the Syrrup be thick, fo put - 
them into a Pot, ‘and lie clofe over them a 
Paper dip’d in Brandy, and tie a double Pa- 
per at the Top, fet them ina cool Place, and 
keep them for Ufe. If you would have your, 
Oranges thatare whole tolook pale and.clear, . 
_ to put in Glaffes, you muftmake aSyrrup of - 
Pippen Jelly. ; then take ten or.a Dozen Pip-, - 
pens, as they are of Bignefs, .pare and flice 
them, and boil them in as much: Water as-will 
cover them till they be thoroughly tender, fo 
ftrain your Water from the Pippins through a, 
Hair Sieve, then ftrain it through a Flannel 
Bag ; and toevery Pint of Jelly take a Pound — 
of double refined Sugar, fet it overa Fire to 
boil, and fkim it, let it boil whilft it be thick, 
then put it into a Pot and cover it, but they 
will keep beft if they be putevery one in dif~ 
ferent. Pots. 

342. To make Jeuuy of CURRANS, 

Take of Quartern’ of the largeft and beft 
Currans you can get, {trip them from the: 
Stalks, and put them in a Pot, ftop them clofe: 
up, and boil them in a Pot of Water over the - 
Fire, till they.be throughly coddled and begin 
to look Pale, then put them in a-clear hair 
Sieve to drain, and:run the Liquor -thro’ a 
Flannel Bag, to every Pint of, your Liquor .. 
put in a Pound of your double: refin’d Sugar — 
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| you muft beat the Sugar fine, and put it in by 
_ Degrees, fet it over the Fire, and boil it whilft 


any Skim will rife, then put it into Glaffés for 
Ufe ; the next Day clip a Paper round, and 
dip it in Brandy to fie on your Jelly; if you 
would have your Jellya light Red, put in half 


_ of white Currans, and in my Opinion it looks 


much better, 


343. To preferve Apricocks. 
Take Apricocks before they be full ripe, 


- ftone and pare ’em, then weigh ’em, and to 


every Pound of Apricocks take a Pound of 


double refined Sugar, beat it very fmall, lie one 
_ part of your Sugar under the Apricocks,.and 


the other Part at the Top, let them ftand all 
Night, the next Day put them in a Stew-pan 
or Brafs-pan ; don’t do over many at once in 
your pan, for fear of breaking, let them boil 
over a flow Fire, fkim them very well, and ' 


_ turn them two or three times in the boiling ; 


you muft but about half do ’em at the firit, 
and let them ftand whilft they be cool, then 


let them boil whilft your Apricocks look clear, 
and the Syrrup thick, put them into your Pots 


or Glaffes, when they are cold cover them 


with a Paper dipt in Brandy, then tie another 
Paper clofe over your Pot to keep out the 
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344. To make MARMALADE of APRICOCKS.. | 


_ Take what Quantity of Apricocks you fhall 


think proper, ttone them and put them im-) — - 


mediately into a Skellet of boiling Water, keep 
them under Water on the Fire till they be 
foft, 


fe ae ‘ 
foft, then take them ne of the Water and ~ 
_ wipe them with a Cloth, weigh your Sugar 
with your Apricocks, weight for weight, then 
diffolve your Sugar in Water, and boil it toa. 
candy Height, then put in your Apricocks, 
being a little bruifed ; let them boil but a 
Quarter of an Hour, then glafs them up. 
345.70 know when your Sucar is at CANDY 
| HEeEicur. 

Take fome Sugar and clarify it till it comes 
toa Candy-Height, and keep it ftill boiling 
*till it becomes thick, then ftir it with a Stick 
from you, and when it is at Candy-Heightit 
_ will fly from your Stick like Flakes of Snow, — | 
or Feathers-flying in the Air, and tillit comes 
to'that Height it will’ not fly, then you may . 
ufe it ‘as you" pleafe. Ree 
346.70 make MarRMALADE of QuiINcESwhite. 

Take your Quinces and coddle themas you~ 
do: Apples, when they are foft parethem and 
cut them in Pieces, as if you would cut them. 
for Apple Pies, then put your Cores, Parings, 
and the Wafte of your Quinces in fome Wa- 
ter, and boil them faft for fear of turning Red 
until it be a ftrong Jelly ; when you fee the 
Jelly pretty ftrong ftrain it, and be fure you 
boil them uncovered ; add as:much Sugar as 
the Weight of your Quinces unto your Jelly, 
till it be boiled toa Height, then put in your 
coddled: Quinces, and boil them uncovered till — 
they be enough, and, fet themnear the Fire — 
to harden. . 

34.7. To make QuippENy of Red Curranberries. 

Put your Berries intoa Pot with a Spoonfull 
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or two of Water, cover it clofe, and boil ’em 
in fome Water, when you think they are e- 
nough ftrain them, and put to every Pint of 


Juice a Pound of Loaf Sugar, boilit up’ Felly 


Height, and put them into Glaffes for Uf. 


348. To preferve GooseBERRIES. 
Toa Pound of fton’d Goofeberries ; put a 
Pound and a quarter of fine Sugar, wet the 
Sugar with the Goofeberry Jelly ; takea Quart 
of Goofeberrics, and two or three Spoontuils 
of Water, boil them very quick, let your-Su- 


gar be melted, and'then put in your Goofet 
_ berries; boil them -till clear, which will’ be 


very quickly. | 

349. Lo make little AtmMonp’Cakes. 

Takea Pound of Sugar and eight Eggs, 
beat them wellan Hour, ‘then put them into 
a Pound of Flour, beat them together, blanch 
a quarter of a Pound of Almonds, and beat 
them with Rofe-water to keep ’em from Oil- 
ing, mix all together, butter your Tins, and 
bakethem half an Hour. 

Half an Hour ts rather too long for them to 
ftand inthe Oven. 


350. To preferve Red, GoosEBERRIES. 

Take a Pound of Sixpenny Sugar, and a lit- 
tle Juice of Currans, put to it a Pound anda 
half of Goofeberries, and let themy boil quick 
a quarter of an Hour; but if they be for Jam 
they muft boil betterthan half an Hour, 

They are very proper for Tarts, or to eat 
as Sweet-Meats. 


351. To 
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351. To bottle Beruies another Way. 
Gather your Berries when they are full grown, 
pick and bottle them, tie-a Paper over them, . 
prick it with a Pin, and fet it in the Oven; 
after you have drawn, and when they are cod- 
dled, take *em out and when they arecoldcork 
_ them up; rofinthe Cork over, and keep them 
for Ufe. 
352. Tokeep BARBERRIES for Tarts all the 
: Year. 
- Take Barberries when they are fullripe, and 
pick ’em from the Stalk, put them into dry 
Bottles, cork °em up very clofe and keep ’em 
for Ufe. . 
You may do Cramberries the fame Way. 
353. Topreferve BarBERRIES for TARTS, 
- Take Barberries when full Ripe, ftrip them, 
take their Weight in Sugar, and as much Wa- 
ter as will wet. your Sugar, give it a boiland © 
fkim it ; then put in your Berries, let them 
boil whilft they look clear and your Syrrup 
thick, fo put them into a Pot, and when they — 
are cold cover them up with a Paper dip’d in 
Brandy. 
364. To preferve Damsins. 

Take Damfins beijore they are full ripe, 
and pick them, take their Weight in Sugar, 
and asmuch Water as will wet your Sugar, 
give it a boil and fkim it, then put in your 
Damfins, let them have one Scald, and 
fet them by whilft cold, then fcald them again, 
and continue fcalding thern twice a Day whilft | 
your Syrrup looks thick, and the Damfins — 

. clear; _ 
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‘clear; you muft never let them Boil’ co ’em 
in a Brafs Pan, and do not take them out in | 
the Doing ; whenthey are enough put them 
into a Pot, and cover them ote with a Paper |. 
dip’d in Brandy. . 

355. How to keep DaMsins for Taris. 

Take Damifins ‘before 'they~ are full ripe, 
to every Quart of Damfins put a- Pound of 
Powder Sugar, ‘put them into-a pretty broad 
‘Pot, a Layer of Sugar and a Layer of-Dam- 


“fins, tie them clofe’ up,” fet ‘them in a flow 


‘Oven, and ‘let them ‘have a Heat every Diy 


- whilft' the Syrap’ ‘be thick and the Damfins 
- enongh ; render alittle Sheep Suet and pour 


over them, fo keep them for Ufe. - 
356: To keep Damsins another Way. 
Take Damfins before they -be quite ripe, 
pick off the Stalks; and put ‘them into dry 


- Bottles ;.cork them as you would do‘Ale, 


and keep theny in a cool Place for Ufe. 
357: Tomake Manco of Copitns. 
Tike Codlins ‘when they are at their full 


- Growth, ‘and of the greeneft Sort, take a little 


‘out of the End with the Stalk, and ‘then take 
out the Core 3° lie them ina {trong Salt and 
Water, let‘them lie ten Days or more, and fill 


them with'the fame Ingredients.as you do other 


Mango, only feald cheny oftrier. 
358. To pickle CURRANBERRIES. 
Take Currans either red’ or white Bbc 


_ they are thoroughly ripe ; you muft not tale 


then from the Sell make a Pickle of Su 
wi ay 


O 
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and Water anda little Vinegar, fo keep them 
for Ufe. | | 
They are proper for Garnifhing. 
359- Tokeep Barberries inflead of preferving. 
Take Barberries and lie them inva Pot, a 
Layer of Barberries and a Layer of Sugar, pick 
theSeeds out before forgarnifhing Sweetmeats; 
if for Sauces put fome Vinegar to them. 
360.70 keep Afparagus or Green-Peas a Year. 
Take Green-Peas, green them as you do 
Cucumbers, and fcald them as you do other 
Pickles made of Salt and. Water ; let it be al- 
ways new Pickle, and when you would ufe 
them boil them in trefh Water. 
361. To make white Pafte of Pirrens.,, 
Take fome Pippens, pare and cut them in 
Halves, and takeout the Cores, then boil ?em 
very tender in fair Water, and. ftrain them 
thro’ aSieve, then clarify two Pounds of Sugar 
with two Whites of Eggs, and boil it to a can- 
dy Height, put two Pounds anda half of the 
Pulp to your-Pippens into it, let itftand over 
' .aflow Fire drying, keeping it ftirring till -it 
comes clear from the Bottom’ of your, Pan, 
then lie them upon Plates or Boards to dry.. 
362. To make green Pafte of Pippans.. 
‘Take green Pippens, put them into a. Pot 
and cover them, let them ftand infufing over 


a flow Fire five or fix Hours, to draw the — 


Rednefs or Sappinefs from them and then ftrain 
them thro’ a hair Sieve ; take two Pounds of 


Sugar, boil it to.a candy Height, put to it 
two Pounds of the Pulp of your Pippens, keep — 
| eee at) 
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_ it ftirring over the Fire till it comes clean from: 
the Bottom of your Pan, then lay it on Plates 
or Boards, and fet it in an Oven or Stove 
to dry. ’ 
363. To make red Pafte of Pippens. * 
_ Take two Pounds of Sugar, clarify it, then 
_ take Roffet and tem per it very well with fair’ 
_ Water; put it into'-your Syrup, let it boil till 
your Syrup is pretty red colour’d with it, ther: 
_ftrain’ your Syrup thro’ a’ fine Cloth, and 
boil it till it be at Candy-Height, then put to’ 
it two Pounds and a half of the Pulp of Pip- 
pens, keeping it ftirring over the Fire till it. 
comes clean from the Bottom/of the Pan, then: 
lie it on Plates or Boafds; fo dry them, 
2364. Lo preferveoFRuit Green. R 
Take your Fruit when they are green; and’ 
fome fair Water, fet it on the Fire, and when 
‘itis hot put in the Apples, cover them clofe,. 
but they muft not boil, fo let them ftand till 
they be foft, and there will be a thin Skin on’ 
them, peel it off, and fet them to cool, then: 
put them in again, let them boil till they be 
very green, and keep them as whole as you: 
can ; when you think them ready to take up, 
make your Syrup for them; take their Weight 
in Sugar, and’ when your Syrup is ready put 
the Apples into it, “and ‘boil them very well 
init 3 they will’ keep all the Year near fome 
Fire: | 
-You may do green Plumbs or other Fruit.. 
"365. To make ORANGE MARMALADE. 
- Take three or tour Seville Oranges, grate 
| Oi2nu 4 | them ~ 
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them, také out the Meat, and) boil the Rinds,, 
whilft tacy:jare' tender. 5 fhift, them, three or- 
four Limes.in the,boiling. to take out the Bit-, 


ter, and beat them very fine in a Marble Mor- 
tar ; to the Weight of your Pulp take a Pound 
of Loaf Sugar, and to a Pound. of Sugar you 


may adda Pintvof -Water, boil .and) fkim-it- 


before you put in your, Oranges, Jet it-boil 


half an: Hour very’ quick, . then. put,in your, 


Meat, and toa Pint takée+a Pound: and a half} 


of Sugar, let it boil quick half an Hour, ftir. 


it all the Time, and when it is boiled to: a 


Jellys put it into Pots or Glaffes 5. cover it. 
with a Paper dipp’d.in Brandy... 03 


366. To make Quinces WHITE another Way, 


_ Coddle your Quinces,:.cut them in) {mall 


Pieces, and to a Pound of Quinces take three 


Quarters of a Pound of Sugar, boil it toa can-" 
dy Height,; having ready a Quarter ofa Pint) 


of Quince Liquor boil’d andtkim’¢, put the 


Quinces and Liquor to your Sugar, boil chem 
till it look clears, which will be very quickly, 


_ then clofe your Quince, and»when cold: cover 


it with Jelly of Pippens to keep the Colour. 
367. To make GoosEBERRY VINEGAR, 


‘Toevery Gallon of Water take figgRounds - 


of ripe Goofeberries, bruife them, and pour 
the Water boiling hot upon your Berries, co- 


ver. it clofe, and fet it in a warm Place to fo-. 
ment, tll all the Berries come to the Top, 


then draw it off, and to every Gallon of Liquor 
put a Pouna and a half of Sugar, then tun it 
into a Cafk, fet it ina warm Place, and in fix 
Months it willbe fit for Ufe. 368. To 
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: 26 8. To make GOOSEBERRY WINE another Vay. 


— 


.. we Se, 


Take three Pounds of ripe Gooleberries to 


a Quart of Water, and a Pound of Sugar,. 
_ ftamp your Berries and throw them into your 


Water as you ftamp them, it will make them 
{train the better; when it is {trained put in. 


_ your Sugar, beat it well with a Difh for half 
an Hour, then ‘ftraim it thro’ a finer Strainer 
than before into your Veflel, leaving it fome. 


room to work, and when it is clear bottle it ; 


_ your Berries mutt be clean’ pick’d before you. 
_ ufe them, and letthem beat their full Growth 
when you ufe them, rather changing Colour. 


369. -To make Jam of CHERRIES, 
Take ten Pounds of Cherries, ftone and boil. 


them till the Juice be wafted, then add to it 
three Pounds of Sugar, and give it three or. 
- four good Boils, then put it into your Pots. 


70. To preferve CHERRIES. 
_ To.a Pound of Cherries take a Pound of. 
Sugar finely fifted, with which ftrowthe Bot- 
tom of your Pan; having ftoned the Cherries,. 


‘lay a Layer of Cherries and a Layer of Sugar, 


ftrowing the Sugar very well over all, boil 
them, over a quick Fire a good while, keeping. 


them clean, fkim’d till they look clear, and 
the Syrup is: thick and both of one Colour ;_ 
-when you think them half done, take them off 
the Fire for an Hour, after which fet them on 
again, and to every Pound of Fruit put ina 
_ quarter of a Pint of the Juice of Cherries and 


red Currans, fo boil them, till enough, - antl. 
the Syrup is jellied, then put them ina Por;.. 


andi keep them clofe from the Air, 371. Zo 
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971. To preferve CHERRIES for drying. 


Take two Pounds of Cherries and ftone 


them, put to them a Pound of Sugar, and as 
much Water as will wet the Sugar, then fet 
them on the Fire, let them boil tillthey loak 
clear, then take them off the Fire, «and: let. 
them ftand a while in the Syrup,. and then 
take them up and Jay them on Papers to dry. 
372. To preferve Faure green all the Year. 
Gather your Fruit when they are three Parts. 
ripe, ona very dry Day, when theSun fhines - 
onthem, then take earthern Pots and putthem © 
in, cover the Pots with Cork, orbung them 
that no Air can get into them, diga Place in 
the Earth a Yard deep, fet the Pots therein 
and cover them with the Earth very clofe, and.» 
keep them for Ufe.. - ie: 
When youtake any outcover themupagain, 
as at the firft. Ors 
373. Hew tokeep Kipney.Beans all Winter. 
Take Kidney Beans when.they are young,” 
leave on both the Ends, Jaya Layer of Salt at 
the Bottom of your Pot, and-thena Layer of 
Beans, and fo on till your Pot’be full, ‘cover 
_ them clofe at the Top that they getino Air : 
anc fet -them ina cool Place ;. beforeyou boil: } 
them Jay them in Water all Night, let your: 


Water’boil when you put them/in, (without + 


Salt) and put into it a: Lump of Butter about 
the Bignefs of a Walnut; 
BRAN Lo Candy ANGELIch s | Uis4 
~Take Angelica when it is young and tendér 
take off all the Leavesifrom the Stalks, boil it 


16 
in the Pan with nas of the Leaves und@er, and 
-fome atthe Top, till itbe fo tender that you 
can peel off ail the Skin, then putit into fome 
Water again, cover it over with fome of the 
Leaves, let it f&mmer/over a flow Fire till it 
be Green, when it is Green; drain the Water 


from ‘it, and»then) weig!i it ; to a Pound of » 
_ Angelica take a Pound of Loaf Sugar, put a. 


-Pint of Water to every Pound:of Sugar; boil 
and fkim it, and then putin your Angelica ; 


it will take a great deal of boiling in the Su- 


gar, the longer you boil it and the Greener it 
will be, boil it whillt: your Sugar be candy 


Height by the Side of your Pan;if you would. , 
have it nice and white, you muft have a Pound 


of ‘Sugar boiled candy: Height in a Copper- 


dith or Stew-pan, fet it over a Chafing-difh, . 


and put it into:your Angelica, let it have a 


boil,: andvit» willvcandy as you take it out. ; 


> 975. <Tordry: PEARS. 


_ Fake half a Peckiof good baking \ Pears; ; 


(oras many as you pleafe) pare and put them 
in a Pot, and to a Peck of Pears put in two 
Pound ‘of Sugar ;.:you.muft putin no Water 


but/lie the Parings onthe Top of your Pears, ; 
tie‘them up clofey and fet them in a browa - 


‘Bread Oven) ;: when they are baked lay theminy 


a Dripping pany and’ flat them a little in ., 


your Pan ; fet them-in aflow Oven, and turn 
them every Day whilft they be throughly dry ; 
fo keep them for: Ufe: 3 61s: mie 


You may dry Pippens the fame Way, only» 
as -you-turn ‘them: prate over’ chem:ia little... 


‘Sugar. 7 376. To 


~ 
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o76. fo preferve Currans in Bunches: 


Boil’ your Sugar to the fourth’ Degree of. 
_ boiling, tie your Currans up in Bunches, then » 
place them ‘in order in the Sugar, «and give’ 


thém feveral ‘covered Boilings, fkim them 
quick, sand) let'them not have above two or 
three Seethings, then fkim’ them again, and 
fet them into the Stove in the preferving Pan, 
the next’ Day crain them, and drefs them in 
~ Bunches, ftrow themy with Sugar, «and dry 
them in a Stove or in the Sun. | 
(377... To dry APRYcocKs. 

To a Pound of Apricocks put three Quar- 
ter of a Pound of Sugar, pare and ftone them, 
to a Layer of Fruit lie a Layer of Sugar,’ let 
therm ftand till the next Day, then boil them 
again till they be clear, when cold take them 


out of the Syrup, and lay them upon Glaffes. 


or China, and fitt them over with double re- 
fin’d Sugar, fo fet them on a Stove to dry, 
next ‘Day if they be dry enough turn them, 
and fift the other Side with Sugar ;. let the 


Stones be broke and the Kernels blanch’d, and | : 


give them a Boilin the Syrup, then put them 
into the A pricocks; you muft not.do too many. 
at a Time, for:fear of breaking them in the 
Syrup ;: do'a great many, and:the more+you 
do in it the better they will tafte. 
278. To make JuMBALLS another Way. 
Take a Pound of Meal dry, a Pound of 
Sugar finely beat, mix them together; then 
take the Yolks: of five:or fix Eges, as;much 
thick Cream as: will make it up-to :a | Pafte, 
ne , and 
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and fome Corriander Seeds ; roll then and. lay: 
them ‘on Tins, pricksand bakethemin aquick 
Oven ;before you tet them im the Oven wet 


them witha little Rofe-Water and double re-. 


fin’ d-Sugar, andyity will ice them: » 
1990.) Topréeferve Orn ances Whole. 
Take what Quantity of Oranges you have 
a mind to preferve, chip off the Rind, the 


- thiner and “better, put them into Water twen- 


_ ty-four Hours, in that Time fhift them in the 


Water (to take off the Bitter) three ‘Times ; 
you mult fhife them with boiling Water, cold 
Water’makes them hard; ‘put double the 
Weight of Sugar for Oranges, diffolve your 
Sugar in Water, fkim it, and clarify it with 


> the White of an Ege; before youput in your 


Oranges, boil them in Syrup three or four 
Times, three or four Days betwixt each Time ; 
you muft takeout the Inmeat of the Oranges 
very clean, for flar’of mudding the Syrup. 
. 380. Lo make. Jam of DAmMsINS. 
Take Damfins when ‘they are ripe, and 


_ to two Pounds of Damfins take a Pound of 
Sugar, put your Sugar into a Pan witha Jill 


of Water, when you have boiled it put in 
your Damfins, let them boil pretty quick, 


_ fkim thein all the» Time they are boiling, 


_ when your Syrrupdooks thick they are enough, 


putthem into your Pots, and when they are 
cold cover them with a Paper dip’d in Bran- 
dy, tie them up clofe, and keep them for 
Ule,« | 

381. Ta 
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381. To make clear Cakes of GOOSEBERRIES) 
Take a Pint of Jellys.aPound and 4 Quar-- 
ter of Sugar, make your Jelly with three or? 
four Spoonfuls of Water, and put your Sugar 
and Jelly together, fet it over the Fire to 
heat, but don’t let it boil, then put it into 
the Cake Pots, and fet it in ‘a flow Oven till 
iced over. } 3 | 
382. To make Butuizs CuEese. 
\ Take half a Peck or a Quartern of Bullies, 
whether you pleafe, pick off the Stalks, put 
them in a Pot, and ftop them up very clofe, . 
fet them in a Pot of Water to boil for two, 
Hours, and be fure your Pot be full of Water; ; 
and boil them. whilft they be enough, then» 
put them ina Hair Sieve to drain the Liquor 
from the Bullies; and to every Quart of Li- 
quor put a Pound anda Quarter of Sugar, boil 
it over a flow Fire, keeping it ftirring all the 
Time: You may. know when it is boiled high. 
enough by the parting from the Pan, and co- 
ver it with Papers dip’d-in Brandy, -fo tie it 
up clote, and keep it for Ute. if 
383. Te make Jam of Butrres. . 
_ Take the Bullies that remained:in the Sieve, 
to every Quart of it take a Pound of Sugar, ~ 
and put itto your Jam, boil it overia flow 
Fire, puticin Pots, and keep it for Ufe. 
3540 Lomake Syrup of Giturprowers: 
Take five Pints of clipt:Gilliflowers, ‘two 
Pints of boiling Water and put tothem, then 
put then? inanearthern Pot to infufe a Night 
and a Day, take a Strainer and ftrain them 
Oubs; 
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out ; to a Quart of th Bae put a Pound 
and half of Loaf Sugar, boil it over a flow 
Fire, and fkim it whilft any Skim rifes ; fo 
when itis cold bottle it: for Ufe. 
385. | Lo pickle GILLIFLOWERS. 
Take Clove Gilliflowers, when they are 
at full Growth, clip them and put them into a 
Pot, put them pretty fad down, and put to 
them fome white Wine Vinegar, as much as 
will cover them; fweeten them with fine pow- 
der Sugar, or common Loaf; when you put 
in your Sugar ftirthem up that your Sugar may 
go down to the Bottom ;’ they muft be very 
{weet ; let them ftand two or three Days, and 
then put in a little more Vinegar ; fo tie them 
up. for Ute. 
386. To pickle CucumBERs fliced. 
Pare thirty large Cucumbers, flice them 
into a Pewter Dith, take fix Onions, flice and 
ftrow on them fome Salt, fo cover them and 
let them ftand to drain twenty four Hours ; 
make your Pickle of white Wine Vinegar, 
Nutmeg, Pepper, Cloves and Mace, boil the 
Spices in the.Pickle, drain the Liquor clean 
vfrom the Cucumbers, put them into a deep 
-Pot, pour the Liquor upon them boiling hot, 
and. cover them very clofé ; when they are 
cold drain the Liquor from them, give it an- 
other Boil, and when it is cold pour iton them 
again ;.fo keep them for Ufe. | 
(387. To make Curip Hepce-Hoss, 
» >) Lakea Quarter,of a Pound.of Jordan AL 
nonds, and half a Pound of Loaf Sugar, put 
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itinto a Pan with as wh Water as will juft 
wet it, let it boil whilft it be fo thick as will 
ftick to your Almonds, then put in’ your Al- 
monds and let them boil in it ; have ready a 
Quarter of a Pound of fmall ‘coloured Com- 
fits ; take’ your Almonds out of the Syrrup 
one ‘by one, and turn them round whilft they 
be covered over, folie them on a Pewter:dith 
as you dothem, and fet them before the Fire, 
~whilft you have done them all. : 
“They ‘are pretty to put in Glaffes; ar’ to fet 
in a Defert.’. | RENE ION £11 
- 9388. Jo make AtmMonp Hever-Hoes. | 
Take half a Pound of the beft Almonds, | 
and blanch them, beat them with two or three 
Spoonfuls of Rofe-water in a Marble-mortar 
very {mall} then take fix Egos, (leave aut two 


ofthe Whites) beat your Eggs very well, take 


half-a Pound-of Loaf Sugar beaten, and four 
Ounces of clarified Butter, mix them all well 
together, put them into a Pan, fet them over 

the Fire, and keep it ftirring whilft it be {tiff, 
then put it into a China-dif—f, and when it is 

cold put it up into the Shape of an Hedge- 

Hog, put Curransifor Eyes, and’ a Bit of 
candid Orange for Tongue ; you may leave — 
out Part of the Almonds unbeaten ; take thém — 
and {plit them’ in’two, then cut them in long © 
~ Bits co {tick into your Hedge Hog all over, | 
then take two Pints of Cream Cuftard to pour 
over your Hedge Flog, according to the Big- — 
nefs'of your Difh ;lie'round ‘your Difh Edge 

Slices of ‘candid or preferved Orange, which 
‘you have, fo ferve it up. 389. To | 
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389. To Pot Saumon to keep halfa Year. 
Take a Side of frefh Salmon, take out the 
_ Bone, cut off the Head and fcald it; you 
muft not wath it but wipe it witha dry Cloth; 
Cut it in three Pieces, feafon it with Mace, 
Pepper, Salt and Nutmeg, put it into a flat 
Pot with the fkin Side downward, lie over it 
a Pound of Butter, tiea Paper over it, and | 
fend it tothe Oven, about an Hour and a half 
will bake it ; if you have more Salmon in your 
Pot than three Pieces it will take more baking, 
and you mutt put in more Butter ; whenit is 
baked take it out of your Pot, and lie itona 
Fifh-Plate to drain, and take off the Skin, {o 
feafon it over again, for if it be not well fea- 
foned it will not keep ; put itinto your Pot 
Piece by Piece ; it will keep beftin little Pots, 
when you put it into your Pots, prefs it well 
down with the back of your Hand, and when 
it is cold cover it with clarified Butter, and fet 
it in a cool Place ; fo keep it for Ufe. 
390. To make a Coppuin. Piz. .. 
Lake Coddlins before they are over old, 
hang them over a flow Fire to coddle, when 
they are foft peel off the Skin, fo put them 
into the Water again, then cover ’em up with 
Vine Leaves, and let them hang over the Fire 
whilft they be Green ; be fure you don’t let 
them boil ; lie them whole in the Dith, and. 
bake them in Puff-pafte, but leave no Pate in 
the Bottom of the Difh; put to.’em alittle 
fared Lemon-peel, a Spoonful of Verjuice or 
Juice of Lemon, and as much Sugar as yous 
| P think 
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think proper, according to the Largenefs of 


pour Pie. 


391. Tomake a COLLIFLOWER PUDDING. 
Boil the Flowers in Milk, take the Tops — 


and lay them in a Difh, then take three Jils 
of Cream, the Yolks of eight Eggs, and the 
Whites of two, feafon it with Nutmeg, Cinna- 
mon, Mace, Sugar, Sack or Orange-flower- 
Water, beat all well together, then pour it 
over the Colliflower, put it into the Oven, 
bake it as you would a Cuftard, and grate Su- 
gar over it when it comes from the Oven. 
~ Take Sugar, Sack and Butter for Sauce. 
2. To make Stock for HarTsuorn Jelly. 
Take five or fix Ounces of Hartfhorn, put 
itinto a Gallon of Water, hang it over a flow 
Fire, cover it clofe, and let it boil three or 
four Hours, fo ftrain it; make it the Day be- 
fore you ufeit, and then you may have it rea- 
ay for your Jellies. 
303. To make Syrup of VIOLETS. 
Take Violets and pick them; to every 
Pound of Violets put a Pint of Water, when 
the Water is juft ready to boil put it to your 
Violets, and ftir them well together, let them 
-infufe twenty four Hours and ftrainthem ; to 
every Pound of Syrup, take almoft two 
Pounds of Sugar, beat the Sugar very well and 
put it into your Syrup, ftir it that the Sugar 
may diffolve, let it ftand a Day or two, ftir- 
ing it two 6r three Times, then fet it on the 
Fire, let it be but warm and it will be thick 
‘enough. ; 


You 
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You may make ae Syrup either of Vio-. 
‘lets or Gilliflowers, only take the Weight of 
Sugar, let it ftand on the Fire till it be very” 
hot, and the Syrup of Violets muft be only 
warm. : 
394. To pickle CockLeEs. 
Take Cockles at a full Moon and wath ’em, 
then put them in a Pan, and cover them with 
_a wet Cloth, when they are enough put them 
_ into a Stone Bowl, take them out of the Shells 
and wafh them very well in their own Pickle; 
let the Pickle fettle every time you wath them 
then clear it off ; when you have cleaned ’em, 
put the Pickle intoa Pan, with a Spoonful or 
two of white Wine and a little white Wine 
‘Vinegar, to your Tafte, put in a little Jamai- 
ca and whole Pepper, boil itvery well in the. 
Pickle, then putin your Cockles, let ?em have 
a boil and fkim ’em, when they arecold put 
them in a Bottle with a little Oil over them, . 
fet em in a cool Place and keep ’em for Ufe. 
395. Topreferve Quinces Whole or in Quarters. 
Take the largeft Quinces when they @t at 
full Growth, pare them and throw them into 
Water, when you have pared then cut them 
in Quarters, and take out the Cores; if you 
would have any Whole you muft take out the 
Cores with a Scope; fave all the Cores and 
Parings, and put them’in a Pot or Pan to 
coddle your Quinces in, with as much Water 
as will coverthem, fo put in your Quinces in 
the Middle-of your Parings into the Pan, (be 
fure you cover them clofe up at the Top) He 
) ohh et 
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Jet them hang over a 76, Fire whilft they be — 
thoroughly tender, then take them out and — 
weigh them ; to every Pound of Quince take | 
aPound of Loaf Sugar, and'to every Pound — 
of Sugar take a Pint “of the fame Water you — 
coddled your Quinces in, fet your Water and © 
Sugar over the Fire, boil it and fkim it, then © 
put in your Quinces, and cover it clofe up, 
let it over a flow Fire, and let it boil whilft | 
your Quinces be red and the Syrup _ thick, 
‘then put themin Pots for Ufe, dipping a Pa- 
per in Brandy to lie over them. 
396. To pickle SHRIMPS. 

“Take the largeft Shrimps you can get, pick 
aa out of the Shells, boil them in a Jill of 
Water, or as much Water as will cover them, 
according as you have a Quantity of Shrimps, — 
ftrain them thro’ a Hair Sieve, then put to 
the Liquor a little Spice, Mace, Cloves, — 
whole Pepper, white Wine, white Wine Vi- — 
negar, and a little Salt to your Tafte ; boil © 
them very well together, when it is cold put 
in your Shrimps, “they are fit for Ufe. 

| 397. To pickle Muscues. 

Wath your Mufcles, put them into a Pan 
as you do your-Cockles, pick them out of the 
Shells, and wafh them in the Liquor ; be fure © 
you take off the Beards, fo boil them in the | 
Liquor with Spices, as you do your Cockles, — 
only put to them.a littl more Vinegar than — 

you do to Gockles. | 
398. To pickle Wautnuts Green. . 

Gather Walnuts when they are as you can « 

run 
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run a Pin through them, pare them and put 
them.in Water, and let them lie four‘or five 


Days, ftirring it twice a Day to take out the 


Bitter, then put them in ftrong Salt and Water, 
let them lie a Week or ten Days, ftirring it 
orice or twice a Day, then put them in frefh 
Salt and Water, and hang them over a Fire, 
put to them a little Allum, and cover them 
up clofe with Vine Leaves, let them hang over 
a flow Fire’ whilft they be Green, but be fure 


don’t let them boil, when they are Green put 


them into a Sieve to drain-the Water from 
them. ° | 
99. To make Pickle for them. 

Take a little good Alegar, put to ita little 
long Pepper and Jamaica Pepper, a few Bay 
Leaves, a little Horfe-radifh, a Handful or 
two of Muttard-feed, a little Salt and a little 
Rockambol if you have any, if not a few Sha- 
lots ; boil them altogether in the Alegar, 
which put to your Walnuts and let it ftand 
three or four Days, giving them a Scald once 
a Day, then tie them up for Ufe. 

A Spoonful of this Pickle is good for Fifh- 
fauce, or a Calf’s Head Habh. he 

400. To pickle Waunuts Black. 


Gather Walnuts when they are fo tender that ~ 
you can runa Pin thro” them, prick them all 
with a Pin very well, lie them in frefh Water, . 
and let them lie for a Week, » fhifting them 
once a Day ; make for them a {lrong Saltand ~ 
Water, and let them lie whilft they be Yel-._ 
low, ftirring, them once a Day, then take ’em 
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out of the Salt and Water, and boil it, put it | 


on the Top of your Walnuts, and let your Pot 
‘fand in the Corner End, f{eald them once or 4 


twice a Day whilft they be black, 

_ You may make the fame Pickle for thofe, 

as you did for the Green ones. 
401. To pickle OvstTers. 


Take the largeft Oyfters you can get, pick : 


them whole out of the Shell, and take off the 
Beards, wafh them very well in their own 
Pickle, fo let the Pickle fettle, and clearit off, 
put it into a Stew-Pan, put to ittwo or three 
Spoonfuls of white Wine, and.a little white 
Wine Vinegar; don’t put in any Water, for 
if there be not Pickle enough of their own get 
a little Cockle-pickle and put to it, alittle Ja- 
maica Pepper, white Pepper and Mace, boil 
and fkim them very well ; you muft {kim 
it before you put in your Spices, then put in 


your Oyfters, and boil them in the Pickle, 


when they are cold put them intoa large Bottle, 


with a little Oil-on the Top, fet them ina _ 


coo) Place and keep them for Ufe. 
402. To pickle large Cucumpsrs. 


Lake Cucumbers and put them in aftrong - 


Salt and Water, let them lie whilft they be 
throughly Yellow, thenfcald them inthe fame 
Salt ann Water they lie in, fet them on the 
Fire, and feald them once a Day whilft they 
. are Green; take the beft Alegar you can get, 
put to ita little Jamaica Pepper and Black 
Pepper, fome Motfe-raddith in Slices, a few 
Bay Leaves, and alittle Dil] and Salt, fo feald 
ri she your 
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your Cucumbers Fe a thrice in this Pickle, 
then put them up for Uke. 
hi 4 403. Zo pickle ONIONS, | 
Take the {malleft Onions you can get, peel 
and put them into a large Quantity of fair 
Water, let them lie two Days, and fhift them 
twice a Day ; then drain them from the Was 
ter, take a little diftill’d Vinegar, put to *em 
two or three Blades of Mace, and a little white 
_ Pepper and Salt, boil it, and pour it upon 
_ your Onions, let them ftand three Days, fo put 
them into little Glaffes, and tie a Bladder o- 
_ ver them ; they are very good done with Ale- 
gar; for common ufe, only put in Famiaca 
Pepper inftead of Mace. 
404. Lo pickle Exper Bubs. 

Take Elder Buds when they are the Bignefs 
of fmall Walnuts, lie them in a {trong Salt and 
Water for ten Days, and then feald them in 
frefh Salt and Water, put in a Lump of Allum, ~ 
let them ftand in the Corner End clofe cover’d 

up, and fcalded once a Day whilft Green. 

You may do Radith Cods or Brown Buds 
they fame Way. | 

.. 405. Lo make the Pickue. 

Take a little Alegar or white Wine Vinegar, 
and put to it two or three Blades of Mace, 
with 2 little whole. Pepper and Y¥amaica Pep- 
per, afew Bay Leaves arid Salt, put to your 
Buds, and feald. them two or three Times, 
then they are fit for Ufe. Sok Be 

406. To pickle Musurooms. 

Take Muthrooms when fireth gathered, fort 

the large onés from the Buttons, cut off the 
5523 | Stalks, 


oo! ——_—=- 


7 ie 


180 fel 
Stalks, wath them in Water with a Flannel, 


7 


have a Pan of Water ready on the Fire to boil: | 


em in, for the lefs they lie in the Water the 
better ; let them have two or three Boils over 
the Fire, then put them into a Sieve, and when 
you have drained the Water from them put 
them into a Pot, throw over them a Handful 
of Salt, ftop them up clofe with a Cloth, and 
let them ftand two or three Hours on the hot 
Hearth or Range End, giving your Pot a 
fhake now and then ;_ then drain the Pickle 


from them,. and lie them in a Cloth for an. 


Hour or two, fo put into them as much di- 
fill?d Vinegar as will cover them; let them lie 


a Week or ten Days, then take them out, - 


and put them in dry Bottles ; put to them 
a little. white Pepper, Salt and Ginger fliced, 
fill them up with diftill’d Vinegar, put over 
2em a little fweet Oil, and cork them upclofe ; 
if your, Vinegar be good they will keep twoor 
three Years: I know it by Experience. 

You muft be fure not to fill your Bottles 


above three Parts full, if you do they will — 


not keep. 
407. To pickle MusHROOMS another Way. 


Take Mufhrooms and wafh them with a 
Flannel, throw them into Water as you wafh 
them, only pick the fmall from the large, put 
them into a Pot, throw over them a little Salt, 


{top up your Potclofe with a Cloth, boil them: 


ih a Pot of Water as you do Currans when 


you make a Jelly, giving them a Shake now 
“and then; you may guefs- when they are — 


enough by the Quantity of Liquor that comes. ~ 
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from them ; when you think they are enough 
ftrain from them the Liquor, put in a little 
white Wine Vinegar, and boil in it a little 
Mace, white Pepper, Jamaica Pepper, and 
flic’d*Ginger ; when it is cold put it to the 
Mufhrooms, bottle ’em and keep *em for Ue. 
They will keep this Way very well, ‘and 
have more of the Tafte of Mufhrooms, but 
they will not be altogether fo white. 
408. Yo pickle Porator Craps. 
_. Gather your Crabs when they are young, 
and about the Bignefs of a large Cherry, lie 
them ina ftrong Salt and Water as you doc- 
ther Pickles, let them ftand for a Week or 
ten Days, then fcald them in the fame Water 
they lie in twice a Day whit Green ; make 
the fame Pickle for them as you do for Cu- 
cumbers ; be fure you fcald them twice or 
thrice in the Pickle and they will keep the 
better. 
4cg. To pickle large But Tons. 
Take your Buttons, clean ’em and cut ’em 
in three or four Pieces, put them into a'large 
Sauce-pan to ftew in their own Liquor, put 
to them a little Jamaica and whole Pepper, a 
Blade or two of Mace, anda little Salt, cover 
it up, let it ftew over a flow Fire whilft you - 
think they are enough, then ftrain from them 
their Liquor, and put to it a little white Wine 
Vinegar or Alegar, ‘which you pleafe, give it 
a Boil together, and when it is cold put it to 
your Mufhrooms, and keep them for Ufe. 
You may pickle Flaps the fame Way. 
; 2 Alo Lo 
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A410. To make CATCHUP,~ : 
Take large Muthrooms when they are frefh 
gathered, cut off the dirty Ends, break them 
{mall in your Hands, put them in a Stone-bowl 
with a Handful or two of Salt, and let.them 
ftand al! Night ; if you don’t get Mufhrooms 
enough at once, with a little Sale they will 
keep aDay or two whilft you get more, fo put 
?em in a Stew-pot, and fet them in an Oven | 
with Houfhold Bread ; when they are enough 
{train from ’em the Liquor, and let it ftand to 
fettle, then boil it witha little Mace, Jamaica 
and whole black Pepper, two or three Shalots, , 
boil it over a flow Fire for an Hour, when it 
iS boiled Jet it ftand to fettle, and. when it is 
cold bottle it ; if you boil it well it will keep 
a Year or two ; you muit put in Spices accord- 
- ing to the Quantity of your Catchup ; you 
muft not wafh them, nor put to them any — 
Water. | ca 
411. Jo make Manco of Cucumbers or fmall 
Melons. | 
_ Gather Cucumbers when they are Green, 
cut a Bit off the End and take out all the Meat ; 
Jie them ina large Salt and Water, let them 
lie for a Week or ten Days whilft they be 
Yellow, then fcald them in the fame Salt and 
Water they lie in whilft Green, then drain 
from them the Water ; take a little Muftard- 
feed, a little Horfe-radifh, fome fcraped and 
~ fome fhred fine, a Handful of Shalots, a Claw 
or two of Garlick if you like the Tafte, anda 
little fhred Mace ; take fix or cight Cucum- 
ba ea bers 
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bers fhred fine, mix them amoneft the reft of 
the Ingredients, then fill your Melons or Cu- 
cumbers with the Meat, and put in the Bits 
at the Ends, tie them on with a String, fo 
take as much Alegar or white Wine Vinegar 
as will well cover them, and put into it a lit- | 
tle Jamaica and whole Pepper, a little Horfe- 
radifh and a Handful or two of Muftard-feed, 
- then boil it, and pour it upon your Mango ; 
Jet it ftand in the Corner End two or three 
Days, fcald them once a Day, and then tie. 
them up for Ufe. x 
' 412. To pickle GARKINS. 
- Take Garkins of the firft Growth, pick 
’em clean, put ’em ina {trong Salt and Water, 
Jet °em lie a Week or ten Days whilft they be 
' throughly Yellow, then fcald them in the 
- fome Salt and Water they lie in, fcald them 
once aDay, and let them lie whilft they are 
Green, then fet them in the Corner End clofe 
cover’d. 
413. To make Pickle for your Cucumbers, 
Take a little Alegar, (the Quantity muft be 
equal to the Quantity of your Cucumbers, and 
fo muft your Seafoning) a little Pepper, a lit- 


tle Jamaica Pepper and long Pepper, two or _— 


three Shalots, a little Horlu-radith fcraped 
or fliced, a little Salt and a Bit of Allum, boil 
them altogether, and fcald your Cucumbers 
two or three Times with your Pickie, ¥ tie 
them up for Ufe. 

414. To pickle CoLLIFLOWER White. 


Take the whitcft Collifiower you can get, — : 
break 
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break it in Pieces the Bignefs of aMuthroom ; — 


ete 


take as much diftill’d Vinegar as will cover it, — 
and put to it a little white Pepper, two or 


three Blades of Mace, and a little Salt, then 


boil it and pour it on your Colliflowers three 
Times, let it be cold, then put it into your 


Glaffes or Pots, and wet a Bladder to tie over — 


it to keep out the Air. : 
415. To pickle ReD CABBAGE. 

Take a Red Cabbage, chufe it a purple 
Red, for the light Red never proves a good 
Colour ; fo take your Cabbage and fhred it in 
very thin Slices, feafon it with Pepper and 
Salt very well, let it lie all Night upon a broad 
Tin, or a Dripping-pan ; take little Alegar, 


put to it alittle Famaica Pepper, and two or — 


three Rafes of Ginger, boil them together, 
and when it is cold pour it upon your Cab- 


bage, and in two orthree Days Timeit will - 


be fit for Ufe. 


You may throw a little Colliflower among — 


it, and it will turn Red. 


416. To pickle CoLLiFLOWER another Way. 


Take theColliflower and break it in Pieces 


the Bignefs of a Mufhroom, but leave ona © 
fhort Stalk with the Head ; take fome white — 


Wine Vinegar, into a Quart of Vinegar put 
' Six-penny worth of Cochineal beat well, alfoa 
little Jamaica and whole Pepper, and a little 
Salt, boilthem in Vinegar, pour it over the 
‘Colliflower hot, and let it ftand two or three 


Days clofe covered up ; you. may fcald it once ~ 


in three Days whilft it be Red, when it is Réd 
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take it out of pi ie din the Cochineal 
_ off in the Pickle, fo ftrain it through a Hair 

Sieve, and let it ftand a little to fettle, then put 

it to your Colliflower again, and tie it up for 
_ Ufe ; the longer it lies in the Pickle the redder 
it will be. ; 

417. To pickle Waunuts White. _ 

_ Take Walnuts when they are at full Growth, 
and can thruft aPin through them, the largeft 
fort you can get, pare them, and cut a Bit off 
one End whilft you fee the White, fo you mutt 
pare off all the Green, if you cut through the 
_ White to the Kernel they wil! be fpotred, and 
put them in Water as you pare them ; you 

muft boil them in Salt and Water as you do 

Mutfhrooms, and will take no more boiling 
thanaMufhroom ; when they are boiled lay 

them on a dry Cloth to drain out of the Water, 
then put them into a Pot, and put to them 
as much diftill’d Vinegar as will cover them, 

let them lie two or three Days ; then take a — 
little more Vinegar, put to it afew Blades of 

Mace, a little white Pepperand Salt, boil ’em 
together, whenit iscold take your Walnuts out 
or the other Pickle and put into that, let them 

ie two or three Days, pour it from them, 
give it another Boil and fkim it, when it is 
cold put it to your Walnuts again, put them 
into a Bottle, and put over them a little fweet 

Oil, cork them up, and fet them in a cool 

Place ; if your Vinegar be good they will keep 

as long as the Mufhrooms, © ! 

418. Yo pickle BARBERRIES. 
Take Barberries when full ripe, put them: 
TS 8 inte — 
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into a Pot, boil a ftrong Salt and Water, then 
pour it on them boiling hot. 

41g. To make BARLEY-SUGAR. 


Boil Barley in Water, ftrain it through a- 


Hair Sieve, then put the Decoction into clari- 
fied Sugar brought to a Candy-height, or the 
aft Degree of boiling, then take it off the Fi ire, 


and let the Boiling fettle, then pour it upona 


Marble Stone rubb’d with the Oil of Olives, 
when it cools and begins to grow hard, cut it 
into Pieces, and rub it into Lengths as Mee 
pleafe. 

420.' To pickle PURSLAIN. 


Take the thickeft Stalks of Purflain, lay ; 


them in Salt and Water fix Weeks, then take 


them out, put them into boiling Water, and — 


cover them well; let them hang over a flow 


Fire rill they be very Green, dre they are | 
cold put them intoa Pot, and cover them well — 
with Beer Vinegar, and keep them covered ~ 


clofe. 
421 70 make Puncn another Way. 


Take a Quart or two of Sherbet before you — 
put in your Brandy, and the Whites of four — 
or five Eggs, beat ther very well, and fet it © 
over the Fire, let it have a Boil, chan put it 4 
into a Jelly Bag, fo' mix the reft of your Acid » 

and Prapey together, (the Quantity you defign — 
to make) heat it and run it all through your ~ 
Jelly Bag, change it in the running off whilft © 
it look hai ; let the Peel of one or two Le-~ 
mons lie in' the Bag 5 you may make it the © 


Day before you uie-it, and bottle it. 
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422. To make new CoLLEGcE Puppincs. 

Grate an old Penny Loaf, put to it a like 
Quantity of Suet fhred, a Nutmeg grated, a 
little Salt and fome Currans, then beat fome 
Eggs ina little Sack and Sugar, mix all toge- 
ther, and knead it as ftiff as for Manchet, and 
make it, up in the Form and Size of a Turkey’s 
Ege, but a little flatter ; take a Pound of Sut- 
ter, put it in a Difh or Stew-pan, and fet it o- 
ver a Clear Fire in a Chafing Difh,° and rub 
your Butter about the Difh till it is melted, 
then’ put your Puddings in, ‘and cover the 
Dith, but often turn your Puddings till they 
are brown alike, and when they are enough 
grate fome Sugar over them, and ferve them 
up hot. | . 

‘For a Side-difh you muft let the Pafte lie 
for a Quarter of an Hour before you make up 
your Puddings. | 

423. To make a CusTARD PupDiNG. 

Take a Pint of Cream, mix with it fix Egos 
well beat, two Spoonfuls of Flour, half a 
Nutmeg grated, a little Salt and Sugar to your 
Tafte ; butter your Cloth, put it in when the 
Pan boils, bafte it juft half an Hour, and melt 
Butter for the Sauce. fe [igi 

424. To make FRYED Toasts. 

Chip a Manchet very well, and cut it round 
ways in Toafts, then take ‘Cream and eight. 
Feggs feafoned with Sack, Sugar and Nutmeg, 
and let’ thefe Toalts fteep in it about an Hour, 
then fry them in {weet Butter, ferve them up 
with plain melted Butter, or with Butter, Sack 
and Sugar, as you pleafe. Q 02 | 425. To 
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425. To make Sauce for Fifh or Fleth. 
Take a Quart of Vinegar or Alegar, put 
it into a Jug, then take Jamaica Pepper whole, 
fome fliced Ginger and Mace; a tew Cloves, 
fome Lemon-peel, Horfe-radifh fliced, fweet 
Herbs,. fix Shalots. peeled, eight Anchovies, 


a 


and two or three Spoonfuls of fhred Capers, 


put all thofe in a Linen Bag, and put the 


bag into your Alegar or Vinegar, ftop the’ 


Jug clofe, and keep it for Uf. 


A Spoonful cold is an Addition to Sauce 


for either, Flefh or Fith. | ) te 
426. To make a {avoury Dith of Ve at. 


_,. Cut large Collops of a Leg of Veal,, fpread | 
them abroad on a Dreffer, hack them with — 
the Back of a Knife, and dip them in, the — 


Yolks of Eggs, feafon them with Nutmeg, 


Mace, Pepper and Salt, then make Forc’d- ~ 


meat with fome of your Veal, Beef-fuet, Oy- 


fters chop’d, and fweet Herbs fhred fine, and | 
the above Spice, ftrow all thefe over your Col- — 


Hops, roll and tie them up, put them onSkew - 


ers, tie them to a Spit and roaft them; and to _ 


the reft of your Forc’d-meat acd the Yolk of 
an Egg or two, and make it up in Balls and 
try them, put them in a Dith with your Meat 
when roafted, put a little Water in the Dith 


under them, and when they are enough put — 


to it an Anchovy, a little Gravy, a Spoonful 


of white Wine, and thicken it up with a little’ 


Flour and Butter, fo fry your Balls and lie — 


round the Difh, and ferve it up. 


This is proper for a Side-difh either at _ 


. Noon or Night. — 427,. To 


427. To make FRENCH BREAD. _— - 
Take halfa Peck of fine Flour, the Yolks 
of fix Eggs and four Whites, a little Salt, a 
Pint of Ale Yeaft, and as much new Milk made 
warm as will make it a thin light Pafte, ftir ic 
about with your Hand, but he fure you don’t 
knead them; have ready fix wooden Quarts 
or Pint Difhes, fill them with the Pafte, (not 
over full) let them ftand a Quarter of an Hour 
to rife, then turn them out into the Oven, and 
when they are baked rafp them. The: Oven 
mutt.be quick. 
428. To make Grncer-Breav another Way. 
Take three Pounds of fine Flour, and the 
Rind of a Lemon dried and beaten to Pow- 
der, half a Pound of Sugar, or more if you 
like it, a little Butter, and an Ounce and a 
half of beaten Ginger; mix all thefe together, 
and wet it pretty Stiff with nothing but Trea- 
cle; make it into Rolls or Cakes which you 
pleafe ; if you pleafe you may add''candid O- 
range pecl and Citron; butter your Paper to 
_ bake it on, and let it be baked hard. 


429. To make QUINCE CREAM. 

Take Quinces when they are full ripe, cut 
them in Quarters, fcald them till they be fofr, 
parethem, and mafh the clear Part of them, 
and the Pulp, and put it through a Sieve, take 
an equal Weight of Quince and double reAn’d 
Sugar beaten and fifted, and the Whites of 
Eggs beat till it is as tite as Snow, then put 
it into Dithes, 

- You may do Apple Cream ‘the fame Way. 
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430. To make Cream of any preferved Fruit 
Take half a Pound of the Pulp of any pre- _ 
ferved Fruit, put it in a large Pan, put to it the 
Whites of two or three Eggs, beat them well 
together for an Hour, then with a Spoon take 
off, and lay it heaped up high on the Difh 
and Salver without Cream, or put it in the 
middle Bafon. tle. 
Rafberries will not do this Way. 
431. To dry Pears or PippEens without Sugar. | 
Take Pears or Apples and wipe them clean, 
take a Bodkin and run it in at the Head, and © 
out at the Stalk, put them.in a flat earthen 
Pot and bake them, butnot toomuch; you 
muft put a Quart of {trong new Ale to.half a — 
Peck of Pears, tie white Papersover the Pots © 
that they are baked in, let them ftand till cold 
then drain them,. fqueeze the Pears flat, and — 
the Apples, the Eye tothe Stalk, and lay. ’em 
on Sieves with wide Holes to dry, eitherina 
Stove or an Oven not.too hot. 
432. Lo preferve MuLBERRIES whole. 
Set fome Mulberries over the Firein a Skel- 
let or preferving Pan, draw from them a Pint 
of Juice when it is ftrain’d; then take three © 
Pounds of Sugar beaten very fine, wet the Su- 
_ gar withthe Pintof Juice, boilupyour Sugar — 
and fkim it, put in two Pounds of ripe Mulber- 
ries, and let them ftand in the Syrup till they 
are throughly ‘warm, then fet them onthe © 


Fire, and let them boil very gently ; dothem 

but half enough, fo put them by in the Syrup 

till next Day, then boil them gently again ; ~ 
fer when | 
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when the Syrup is pretty thick and will ftand 
in round drops when it is cold, they are e- 
nough, fo put all ina Gally-Pot for Ufe. 

433. Zo make OnanGE Cakes, 

Cut your Oranges, pick out the Meat and 
Juice tree from the Strings and Seeds, fet it 
by, then boil it, and fhitt the Water till your 
Peels are tender, dry them witha Cloth, mince 
them fmall, and put them to the Juice ; toa 
Pound of that weigh a Pound and a half of 
double refin’d Sugar ; dip your Lumps of Su- 

gar in Water, and boil it to a candy Height, 
take it off the Fire and putin your Juice and 
_ Peel, ftir it well, when it is almoft cold put 
_ it intoa Bafon, and fetitin a Stove, then lay 
it thin on earthen Piates to dry, and as it can- 
dies fafhion it with a Knife, and lay them on 
Glaffes; when your Plate is empty, put more 
out of your Bafon. 
434. TodryApricocks likePRUNELLOs. 

Take a Pound of Apricocks before they be 

_ full ripe, cut them in Halves or Quarters, let 
them boil till they be very tender in a thin 
Syrup, and let them ftand a Day or two in 
the Stove, then take them out of the Syrup, 
Jay them to dry till they be as dry as Prunellos, 

then Box ’em; if you pleafe you may pare them. 

You may make your Syrup Red with the 
Juice of Red Plumbs. 

435. To preserve great white PLumps.. 

To a Pound of white Plumbs take three 
Quarters of a Pound of double refin’d Sugar in 
Lumps, dip your Sugar in Water, boil and 

flim 
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fkim it very well, flit your Plumbs down the 


y 
a 


Seam, and put them into the Syrup withthe | 
Slit downwards ; let them ftew over the Fire ~ 


a Quarter of an Hour, fkim them very well, 
then take them off, and when cold cover them 
up ; turn them in the Syrup two or three 
times a Day for four or five Days, then put 
them into Pots and keep them for Ufe. 
4.36. To make GOOsEBERRY Wine another Way. 
Take Goofeberries when they are full ripe, 
pick and beat them in a Marble Mortar ; to 
every Quart of Berries put a Quart of Water, 
and put them into a Tub and let them ftand all 
Night, then ftrain them througha hair Sieve, 
and prefs them very well with your Hand ; to 
every Gallon of Juice put three Pounds of four- 
penny Sugar; when your Sugar is melted put 
it into the Barrel, and to as many Gallons of 
Juice as you have, take as many. Pounds of 
Malaga Raifins, chop them in a Bowl, and 
put them in the Barrel with the Wine; be fure 
let not your Barrel be over full, fo clofe it up; 


let it ftand. three Months in the Barrel, and — 


when it is fine bottle it, but. not before. 
437. To pickle Nasturtium Buns. _. 
Gather your little Nobs quickly after the 


Bloffoms are off, put them in cold Water and 


Salt three Days, fhifting them once a Day ; 


then make a Pickle for them (but don’t boil — 


them at all). of-fome white Wine, and fome 
white Wine Vinegar, Snalot, Horfe-radith, 


whole Pepper and Sale, wand a Blade or two of 


Mace ;. then putin your Seeds, and ftop em 


clofe up. They are to be eaten as Capers. 
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438. To make EvpER-FLOWER WINE. 
Take three or four Handfuls of dry’d Elder- 
flowers, and ten Gallons of Spring Water, boil 
the Water, and pour it {calding hot upon the 
Flowers, the next Day put to every Gallon of 
Water five Pounds of Malaga Raifins, the 
‘Stalks being firft pick’d off, but not wath’d, 
chop them grofly with a chopping Knife, then 
put them into your boiled Water, ftir the Wa- 
ter, Raifins and Flowers well together, and 
__do fo twice a Day for twelve Days, then prefs 
out the Juice clear as Jong as you can get any 
‘Liquors; put it into a Barrel fit for it, {top it 
up two or three Days till it works, and in a 
few Days ftop it up clofe, and let it ftand 
two or three Months, then bottle it. 
439. To make Peart Bartey Puppine. 
Take half a Pound of Pearl Barley, cree it 
in foft Water, and fhift it once or twice in the 
boiling till it be foft ; take five Eggs, put to 
them a Pint of good Cream, and half a Pound 
of powder Sugar, grate in half a Nutmeg, a 
little Salt, a Spoonful or two of Rofe: water, 
~ and haJf a Pound of clarified Butter ; when 
your Barley is cold mix them altogether, fo 
bake it with a Puff-pafte round your Dith-edge. 
Serve it up with a little Rofe-water, Sugar 
and Butter for your Sauce. | 
440. To makeGoofeberry Vinegar another Way. 
Take Goofeberries when they are full ripe, 
bruife them in a Marble Mortar or Wooden 
Bowl, and to every unheap’d half Peck of 
_ Berries take a Gallon of Water, put it to them 
. in 
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in the Barrel, let it ftand in a warm Place for | 


two Weeks, put a Paper on the Top of your — 


Barrel, then draw it off, wafh out the Barrel, 


put it in again, and to every Gallon add a _ 
Pound of coarfe Sugar ; fet itin a warm Place - 


by the Fire, and let it ftand whilft Chriftmas. 
441. To preferve Apricocxs Green. | 

‘Take Apricocks when they are young and 
tender, coddle them a little, rub them with a 
coarfe Cloth to take off the Skin, and throw 
them into Water as you do them, and put 
them: in the fame Water they were coddled in, 
cover them with Vine Leaves, a white Paper, 


or fomething more at the Top, the clofer you- 


keep them the fooner they are green ; be fure 
you don’t let them boil ; when they are green 
weigh them, and to every Pound of Apricocks 
take a Pound of Loaf Sugar, put it into a 
Pan, and to every Pound of Sugar a Jill of 
Water, boil your Sugar and Water a little, 
and fkim it, then put in your Apricocks, let 
them boil together whilft your Apricocks look 
clear, and your Syrup thick, fkim it all the 


Time it is boiling, and put them into a Pot — 


covered with a Paper dip’d in Brandy. 


442. To make ORANGE Cuips another Way. 


Pare your Oranges, not over thin but nar- 


row, throw the Rinds into fair Water as you — 
pare them off, then boil them therein very faft — 
till they be tender, filling up the Pan with © 
boiling Water as it waftes away, then make a — 


thin Syrup with Part of the Water they are 


Boiled in, put in the Rinds, and juft Jet them 


boil, 
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boil, then take them off, and let them lie in 
the Syrup three or four Days, then boil them 
again till you find the Syrup begin to draw 
between your Fingers, take them off from the 
Fire, and let them drain thro’ your Cullender, 
take out buta few at a Time, becaufe if they 
cool too faft it will be difficult to get theSyrup 
trom them, which muft be done by paffing 
every Piece of Peel through your Fingers, 
and lying them fingle on a Sieve with the 
' Rind uppermoit, the Sieve may be fet in a 
- Stove, or before the Fire ; but in Summer the 
Sun is.hot enough to dry them. 

Three Quarters of a Pound of Sugar will 
_ make Syrup to do the Peels of twenty-five . 
Oranges. if 

443. To make MusHroom Powper. 

_ Take about half a Peck of large Buttons or 
Flaps, clean them and fet them in an earthen 
Difh or Dripping-pan one by one, let them 
_ ftand in a flow Oven to dry whilft they will 
beat to Powder, and when they are powdered 
fift them througha Sieve ; take half a Quarter’ 
of an Ounce of Mace, anda Nutmeg, beat: 
them very fine, and mixthem with your Muth-' 
room Powder, then put it into a Bottle, and 
it will be fit for Ufe. ; 

You mutt not wath your Mufhrooms. 
444. To preferve Apricocks another Way. 

Take your Apricocks before they are full 
ripe, pare them and ftone them, and to every 
Pound of Apricocks take a Pound of Lump — 
Loaf-Sugar, put it into your Pan with as much’ 


Water 
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Water as will wet it ; to four Pounds of Sugar 
take the Whites of two Eggs beat them well 
to a Froth, mix them well with your Sugar 
whilft it be Cold, then fet it over the Fire and 
let it have a Boil, take it off the Fire, and put 
in a Spoonful or two of Water, then take off 
the Skim, and do fo three or four Times whilft 
any Skim rifes, then put in your Apricocks, 
and let them have a quick boil over the Fire, 
then take them off and turn them over, let 
them ftand a little while covered, and then fet 
them on again, let them have another Boil and 
{kim them, then take them out one by one ; 
fet on your Syrup again to boil down, and 
fkim it, then put in your Apricocks again, and 
let them boil whilft they look clear, put them 
in Pots, when they are cold cover them over 
with a Paper dipt in Brandy, and tie another 
Paper at the Top, fet them in a cool Place, 
and keep them for Ufe. 


445. To pickle Musurooms another Way. 4 


When you have cleaned your Mufhrooms 
ut them into a Pot, and throw over them a 
Handful of Salt, and ftop them very clofe with 
aCloth, and fet them in a Pan of Water to 
boil about an Hour, give them a Shake now 
and then in the Boiling, then take them out 
and drain the Liquor from them, wipe them 
dry» with a Cloth, and put them up either in 
white Wine Vinegar or diftill’d Vinegar, with 
Spices, and puta little Oil on the Top. ~ 


They don’t look fo white this Way, but 


they have more the Tafte of Muthrooms. 
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446. How. to fry Musurooms. 
Take the largeft and frefheft Flaps you can 


get, fkin them and take out the Gills, boil 


them in a little Salt arid Water, then wipe 
them dry with a Cloth ; take two Eggs and 
beat them very well, half a Spoonful of Wheat- 
flour, and a little Pepper and Salt, then dip 


in your Mufhrooms and fry them in Butter. 


They are proper to lie about ftew’d Mufh- 
rooms or any made Dith, | 
447. How to make an Ave Posset. 
Take a Quart of good Milk, fet it-on the 


- Fire to boil, put ina Handful or two of Bread- 


crumbs, grate ina little Nutmeg, and{weeten 


it to your Tafte; take three Jills of Ale and 


give it a Boil; take the Yolks of four Eggs, 


beatthem very well, then putto them a little 
of your Ale, and mix all your Ale and Eggs 
together ; then fet it on the Fire to heat, keep 
ftirring it all the Time, but don’t let it boil, 


if you doit will curdle; then put it into your 
_ Difh; heat the Milk and putit in by Degrees ; 


fo ferve it up. | | 

You may makeit of any Sort of made Wine ; 
make it half an Hour before you ufe it, and 
keep it hot before the Fire. Rens oe 

448. To make minc’d Pres another Way. — 

Take halfa Pound of Jordan Almonds, 
blanch and beat them with a little Rofe-water, 
but not over fmall ; take a Pound of Beef-fuet 
fhred very fine, half a Pound of Apples fhred 
fmall, a Pound of Curfans well cleaned, half 
a Pound of Powder Sugar, a little Mace a 
. : R ne, 
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fine, about a Quarter of a Pound of candid — 
Orange cut in fmali Pieces, a Spoonful or two — 
of Brandy, anda little Salt, fo'mix them well — 
together, and bake it in a Puff-pafte. 5 
449. Tomake Sack Posset another Way. 
Take a Quart of good Cream, and boil it 
with -a Blade or two of Mace, put in about 
a Quarter of a Pound of fine powder Sugar; 
take a Pint of Sack or better, fet it over the 
Fire to heat, but don’t let it boil, then grate 
ina little Nutmeg, and about a Quarter of a ~ 
Pound of powder Sugar; take nine Eggs, — 
(leave out fix of the Whites and Strains) beat — 
em very well, then put to then a little of your 
Sack mix the Sack andEggs very well together, © 
then put to ’em the reft of your Sack, ftir it 
all the Time you are pouring it in, ‘fet it over — 
aflow Fire to thicken, and ftir it till it be as * 
thick as Cuftard ; be fure you don’t letit boil, — 
if you do it will curdle, then pour itinto your — 
Difh or Bafon ; take your Cream boiling hot, — 
and pour to your Sack by Degrees, ftirring it — 
all the Time you’are pouring it in, then fet — 
it ona hot Hearth-ftone ; you muft make it © 
half an Hour before you ufe it, before you — 
fet it onthe Hearth cover it clofe withaPew- — 
ter Dith. 3 
To make a Pa biinfir them. 
Take a Pint‘of the thickeft Cream you'can — 
get, and beat‘the Whites of two Eggs very — 
well together, takeoff the Cream by Spoon- 
fuls, ‘and lie it in a Sieve to drain; when — 
you difh up the Poffet lie over it the Froth, 
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450. To dry bara another Way. 

‘Take Cherries when full ripe, ftone them, 
and break ’em as little as you can in the {toning ; 
to fix Pounds of Cherries take three Pounds 
of Loaf Sugar, beat it, lie one Part of your 
Sugar under your Cherries, and the other at 
the Top, let them ftand all Night, then 
put them into your Pan, and boil them pretty 
quick whilft your Cherries change and look 
clear, then let them ftand in the Syrup all 
Night, pour the Syrup from them, and put 
them into a pretty large Sieve, and fet them 
either in the Sun or before the Fire ; let them 
ftand to dry a little, then lay them on white 
Papers one by one, let them ftand in the Sun 
whilft.they be thoroughly dry, in the drying 
turn them over, then put them into a little 
Box ; betwixt every Layer of Cherries lie a 
Paper, and fo do till all are in, then lie a Pa- 
per at the Top, and keep them, for Ufe. 

You muft not boil them over long in 
the Syrup, for if it be over thick it will 
keep them from drying 3 you may boil two 
or three Pounds more Cherries in the Syrup 
after. 

451. How to order STURGEON. : 

If your Sturgeon be alive, keep it a Night 
and a Day before you ule it; then cut off the 
Head and Tail, fplit it down the Back, and 
cut it intoas many Pieces as you pleafe ; fale 
it with Bay Salt and common Salt, as you would 
do Beef for hanging, and let it lie 24 Hours 5 
then tie it up very tight, and boil it in Salt 
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and Water Sane it is tender ; ( you mutt 
not boil it over much) when it is boiled throw 
Over it alittle Salt, and fet it by till it be cold. 


Take the Head and fplit it in two and tye # — 


up very tight; you mutt boil it by itfelf, 
not fo much as you did the reft, but falt it 
after the fame Manner. 

52. To make the Pickle. 
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Take a Gallon of foft Water, and make it — 


into a ftrong Brine ; take a Gallon of ftale 
Beer, and a Gallon of the beft Vinegar, and 
let all boil together, with a few Spices ; when 


it is cold put in your Sturgeon; you may — 


‘Keep it (if clofe covered) three or four Months 
‘before you need to renew the Pickle. 
453. Lo make Horcu-Potcnu. 
Take five or fix Pounds of frefh Beef, put 
it into a Kettle with fix Quarts of foft Water, 
and an Onion ; fet it on a flow Fire, and let 
it boil till your Beef be almoft enough ; then 
put in the Scrag of a Neck of Mutton, and 
let them boil together till the Broth be very 
Sood 5 put in two or three Handfuls of Bread- 
crumbs, two or three Carrots and Turnips 
cut {mall, (but boil the Carrrots in Water be- 
fore you put them in, elfe they will give your 
Brotha Tafte) with halfa Peck of fhill’d Peas, 
but take up the Meat before you put them in, 
when you put in the Peas take the other Part 
of your Mutton and cut it in Chops, (for it 
will take no mare boiling than the Peas) and 
put it in with a few fweet Herbs fhred ver 
fmall, and Sait to your Tatte. | 
| | You 
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You mutt fend up the Mutton Chops in the 
Difh with the Hotch-potch.. 

When there are no Peas to be had, you 
may put in the Heads of Afparagus, and if 
there be neither of thefe to be had, you may 
fhred in a green Savoy Cabbage. 

This is a proper Dith inftead of Soop. 

454. To make Minc’D CoLLops. 

Take two or three Pounds of any-tender Part 
of Beef, (according as you would have the 
Dith in Bignefs) cut it fmall as you would do 
minc’d Veal ; take an Onion, fhred it {mall, 
and fry it a light Brown, in Butter feafoned 
with Nutmeg, Pepper and Salt, and put it 
into your Pan with your Onion, and fry it a 
little whilft it be alight Brown ; then put to it 
a Jill of good Gravy, and a Spoonful of Wal- 
nut Pickle, or a little Catchup ; put in a few 
fhred Capers or Muthrooms, thicken it up 
with a little Flour and Butter ; if you pleafe 
you may put ina little Juice of Lemon 3 when 
you dith it up, garnith your Difh with Pickle, 
and a few Forc’d-meat Balls. 3 
It is proper for either Side-dith or Top-dith. 

455.T0 make white Scotch CollopsanatherWay. 

Take two Pounds of the folid Part of.a Leg 
of Veal, cut it in pretty thin Slices, and fea-. 
fon it with a little fhred Mace and Salt, put 
it into your Stew-pan with a.Lump of Butter, 
fet it over the Fire, keep it {tirring all the 
Time, but don’t let it boil; when you are 
going to difh up the Collops, put to them the 
Yolks of two or three Eggs, three Spoonfuls. 
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of Cream, a Spoonful or two of white Wine, 
and a little Juice of Lemon, fhake it over the 
Fire whilft it be fo thick that the Sauce ftick 
to the Meat, be fure you don’t let it boil. — 

~ Garnith your Difh with Lemonand Sippets, 

and ferve it up hot. ) 

This is proper for either Side-difh or Top- 
difh, Noon or Night. | 

456. To make Vintcar another Way. 

Take as many Gallons of Water as you 
pleafe, and to every Gallon of Water put ina 
Pound of Four-penny Sugar, boil it for half an 


let them hang over a very flow Fire whilft they — 


be tender; but don’t let them boil; when — 


iy ote ge L 


weigh your Quinces, and to every Pound put i 


$ 
‘ 
3 


to 


eer A Fikad oP es, ee 
See ae : 


, 


y, 
a. 
“" 


= 


y [ 203° ] 
to every Pound of Quinces put a Pound of 
Sugar ; put them into a Pot or Pewter Flag- 
gon, the Pewter makes them a much better 
Colour; clofe them up with a little coarfe Pafte, 
and fet them in a Bread Oven all Night ; if 


the Syrup be too thin boil it down, put it to 


your Quinces, and keep it for Ufe. 
You may either do it with Powder Suga 

or Loaf Sugar. a 

458. To make Almond Cheefecakes anotherW 


Take the Peel of two or three Lemon’ 


pared thick, boil them pretty foft, and change 
the Water two or chree Times in the boiling ; 


when they are boiled beat them very fine with — 
a little Loaf Sugar, then take eight Eggs, — 


: ale 


(leave out fix of the Whites) half a Pound 


of Loaf or Powder Sugar, beat the Eggs and 
Sugar for half an Hour, or better ; take a 
Quarter of a Pound of the beft Almonds, 
blanch and beat them with three or four 
Spoonfuls of Rofewater, but not over {mall ; 
take ten Ounces of frefh Butter, melt it with- 


out Water, and clear off from it the Butter= 


milk, then mix them altogether very well, _ ; 


and bake them in a flow Oven in a Puff-pafte 3 ~ 


before you put them into the Tins, put inthe 


Juice of half a Lemon. 


When you put them in the Oven grate over f 


them a little Loaf Sugar. 


You may make them without Almonds, if. | 


you -pleafe. 


You may make a Pudding of the fame; 


~ only leave out the Almonds. 
Ssh NL ae 


et lager ts 

Sritt y P iacea ails 

a4 Taw cs ati. hen FP: Og rie eters 3 hice 
TK é . > Tawa 


- 


wena af 
jew Cie etoile ts 


ee y 


, ; ishwo't + paive FE, 4 


Hee 


he | 


Tats 
eae 


ae aid 


boil’d Turkey write 
Oyfter Sauce. eg 


A white Fricafly of | 
Ahickens,.<=.223s6 > = oS 
Preferv’d Apricocks. | 
Preferv’d Quinces. = 
| = brown Fricafly of cS : 
~ Rabbits. sae 
A Fricafly of Veal = 
Sweetmeats. . 

9. Minc’d Pies. 

zo. Oytter Loaves. a *. 

bx. Haunch of Venifog ~~ 

or Roaft Beef.. é. 

Remove. — | : 
: Sep with Pheafaated See 
Remove. 

Grapes. ‘ 

~ Remove. = 
Collar’d Beef, 

Remove. 

. Cheefe- Cakes: 


_ Remove. 


; Remove. 
. Leal. 

_ ~~. Remove. | 
“Remove. ~~ 
Woodcocks or Par- 
tridges. 

_ Remove: 

Artichokes or young 
Peas. 

. Remove. 
7, Snipes. 

; Remove. 

Tarts. _ 

: Reshove. 

1 Collar’d Pig. 
+ Remove. 
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DINNER in SU 
, a1. Craw Fith Soop. 
2. Moor Game, , Soa 
= @ 3. AGranade. pace 
ef 4. Apples ftew’d green. 
. «, Boil’éa Partridges. a 
- Cherries. | : = 
. Stew’d Sweetbreads eee 
*. and Pallets. * a 
_ Jellies or Pine-apples. —— - 
. Roaft Teal. Se 
AR 10. Apricocks. — | 3 

2 ian, Artichokes. ae 
‘ 12. Sweet-meat Tarts. | 2 
2 13. Fry’d Soals. “3 

14. Turky Pout roafted 

| = i. and larded. 

~- ¥a@ 5. AHaunch of Venifon, 
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SUPPLEMENT 
Moxon’s Cookery. 
LE SOPE LOL RERL LED 


B. 4A-GRANADE. 


' AKE the Cau! ofa Leo of Veal, lie 
: it-into around Pot ; put a Layer of 
the Fitch Part of Bacon at the Bot- 

tom, then a Layer of forc’d Meat, anda Layer 
of the Leg Part of Veal cut as for Collops, 
till the Pot is fill’d up; which done, take. 
the Part of the Caul that lies over the Edge 
of the Pot, clofe it up, tie a Paper over, 
and fend it to the Oven: When baked, turn 
it out into your Difh, . A x00 
light brown Gravy, with a few Mufhrooms, 
Morels, or Truffles: Serve it up hot. 
it A 2. The 


Sauce. -Agood — 


Ga 
| 2. The fine Brown Jey. 

Boil four Calf’s Feet in fix Quarts of Wa- 
ter till it is reduced to three Pints, take off 
the Feet and let the Stock cool, then melt it, 
and have ready in a Stew-pan, a Spoonful of 
Butter hot, add to it a Spoonful of fine Flour, 
{tir it with a wood Spoon over a Stove-Fire, 
till it is very brown, but not burnt, then 
put the Jelly out, and let it boil ; when cold 
take off the Fat, melt the Jelly again and put 
to it halfa Pint of red Port, the Juice and 
Peel of half a Lemon, white Pepper, Mace, 
a little Jamaica Pepper, and a little Salt ; then 
have ready the Whites of four Eggs, well 
froth’d, and put them into the Jelly, (take 
care the Jelly be not too hot when the Whites 
are put in) ftir it well together, and boil it 
over a quick Fire one Minute, run it thro’ 
a Flannel Bag and turn it back till it is clear, 
and what Form you would have it, have that 
ready, pour a little of the Jelly in, the Bot- 
tom, it will foon ftarken; then place, what 
you pleafein it, either Pigeon.or {mall Chick- 
en, Sweet-bread larded, or pickled Smelt 
or Trout, place them in Order, and.pour.on 
the Remainder of the Jelly. You may fend 
it up in this Form, or turn itinto another 
Difh, with holding it over hor-Water ; but 
not “till it is thoroughly hardened. 


3. To make a MELLON. 
Make the leaneft forc’d Meat that you can, 
green it as near the Colour of Mellon as pol- 
‘ |  fible 


GE : 
fible with the Juice of Spinage, as little of 
the Juice as you can ; put feveral Herbs in it, 
efpecially' Parfley, fhred fine, for that will 
help to green it; roll. it an Inch and a Half 
thick, lay one Half ina large Mellon Mould, 
well buttered and: floured, with the other Half 
the full Size-of the Mould, Sides and all ; then 
put into it as many {tew’ d Oyfters as near fills 
it, with Liquor fufficient to keep them moift, 
and clefe the fore’d: Meat well together , clofe 
the Mellon and boil it till you idle it 18° 2 
nough ; then make a fmall Hole (if poffible 
not to be perceived) pour in a little more of 
the Liquor that the Oyfters were ftew’d in hot, 
and ferve it: up with hot Sauce in the Difh.' 
It muft be’ boiled in a Clog. and is either for 
a firft. or fecond Courfe.-- 


4. Hot CHICKEN Pea ; 

Order the Chickens as for Fricaffy, and 
form the Pie‘deep, lay in the Bottom a Mince- 
meat made of the Chicken’s Livers, Ham, 
Parfley and Yolks of Eggs ; feafon with white 
Pepper, Mace, and a little Salt ; moiften with 
Butter, then lay the Chicken above the mine’d 
~ Meat, and a little more Butter ; cover the Pie 
and bake it two Hours ; when baked take off 
the Fat, and add to it white Gravy, witha lit- 
tle Juice of Lemon. Serve this up hot. 

5. SHEEP’s Rumps with Rice.. 

Stew the Rumps very tender, then take’em 
out to cool, dip them in Egg and Bread- 
crumbs, and fry them a light “Brown ; ; have 

A2 ready 
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ready half.a Pound of Rice, : well wafh’d.and 
pick’d, and half a Pound of Butter ;. let ir ftew 
ten Minutes in a little Pot; then add.a Pint of 
good Gravy to the Rice and Butter, .and. let it 
{tew half an Hour longer ; “have, ready fix 
Onions boil’d very tender, and fix, Yolks of 
boil’d Egos, ftick them with Cloves 3|, thet, 
place the Sheep Rumps on the Difh, and put 
round them the Rice as neatly as youcan ; 
place the Onions and Eges over the Rice, fo 
ferve it up hot. > | | A wily 
) 6. Suerp Tonoves.Broil’d.; vos 
© The Tongues being boil?d;: puta Lump:of 
Butter in a Stew-pan, with Parfley and, green: 
Onions cut fmall ; then. fplit the Tongues, 
but do not part them, and put. them ‘inthe 
Pan ; feafon them with Pepper, Herbs, Macey: 
and Nutmeg; fet them a Moment on the Fire, 
and ftrow Crumbs of Bread on them ; let them 
be broil’d and dith them up, with a high Gra- 
vy Sauce, | ae} ia i 
972,10 Lard. OysTErs. . | 
Make a ftrong Effence of Ham and Veal, 
with a little Mace; then lard the large Oyfters, 
with a fine larding Pin; put them, with as 
much Effence as will cover them, into a Stew- 
pan ; let them ftew an Hour, or more, over 
a flow Fire. They,are ufed for garnifhing, 
but when you make a Dith of them, fqueeze 
in a Seville Orange. esha dh 
: 8. Vv BAL. GOUL BY. 
Take a little Lean Bacon and Veal, Onion, 
| and 
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and the Yellow Part of a Carrot, put it into 4 
Stew-pan ; fet it over a flow Fire, and Jet if 
- fimmer till the Gravy is quite brown, then 
putin fmall Gravy, or boiling Water ; boil 
it a Quarter of an Hour; and then it is ready 
 forUfe. Take two Necks of Mutton, bone 
them, lard one with Bacon, the other® with 
Parfley ; when larded, put a little Couley over 
a flow Stove, witha Slice of Lemon whilft 
the Mutton is fet, then fkewer it up like a Cou- 
ple of Rabbits, put it on the Spit and roaft it 
as you would any other Mutton ; then ferve 
it up with ragoo’d Cucumbers. This will 
do for a firft Courfe ; Bottom Difh. 
9. The Mock TuRTLE. 

Take a fine large Calf?s Head, cleans’d well 
and ftew’d. very. tender, a Leg of Veal twelve 
Pounds Weight, leave out three Pounds of the 
Gneft. Part of it ; then take three fine Jarge 
Fowls, (bone them, but leave the Meat as 
whole as poffible,) and four Pounds of the 
fineft Ham fliced ; then boil the Veal, 
Fowls Bones, and the Ham in fix Quarts of 
Water, till it is reduced to two Quarts, ~ 
put in the Fowl and the three Pounds of Veal, 
and let them boil half an Hour; take it 
off the Fire and ftrain the Gravy from it; add 
to the Gravy three Pints of the beft White 
Wine, boil it up and thicken it ; then putin ht 
the Calf’s Head ; have in Readinefs twelve 
large Forc’d-meat Balls, as large as an Egg, 
and twelve Yolks of Eggs boil’d hard. Dilh 
it up hot ina Terreen, = AZ Ta: 
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. $208 Yo Drefs.Ox. Lips. 3 as 

_ Take three or four Ox Lips, boil them as 
tender as poffible, drefs them clean the Day. 
before they are ufed ; then make a rich forc’d- 
Meat of Chicken or half-roafted Rabbits, and! 
fluff the Lips with it they will naturally turn. 
round ; tie them up with Pack-thread and-put _ 
them into Gravy to ftew; they muft ‘ftew. 
while the forc’d Meat be enough.” Sérve chem’ 
up with Truffles, Morels, Mufhrooms, Cock {- 
combs, forc’d Meat Balls, anda little Lemon 
CONOR T Mae, 2M aa ae meee ee OG 

This is a Top-dith for fecond, or Side-difhy 
for firft oh i laa Sa iis aie ni 

_. ir.. To make Poverape. 

Take a Pint of good Gravy, halfa Jill of 
Elder Vinegar, fix Shalots, a little Pepper and 
Salt, boil all thefe together a few Minutes, and? 
{train it off. ‘This is a proper Shuce for ‘Fur-! 
key, or any other Sort of white Fowls. ~ 

oe oe 12s To Pot PAR tRipGesiy 

Take the Partridges and feafon them well® 
with Mace, Salt, and a little Pepper ; lie *em_ 
in the Pot with the Breafts downwards, to e-. 
very Partridge put three Quarters of a Pound 
of Butter, fend them to theOven, when baked, 
drain them from the Butter and Gravy, “and~ - 
adda little more Seafoning, ‘then put, them” 
clofe in thé Pot with the Breafts upwards, and ° 
when cold, cover them well with the Butter, 
fuit the Pot to the Number of the Partridges . 
to-have it full’ You may Pat any ‘Sort «of ~ 
Moor Game the fame Way. 13, To" 
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13. To Pot Parrripces another Way.. 

Puta little Thyme and Parfley in the Infide. 
of the Partridges, feafon them: with Mace, 
Pepper, and Salt ; put them in the Pot, and 
cover them with Butter ; when baked, take: 
-out the Partridges, and pick all the Meat from’ 
. the’Bones, lie the Meat in a Pot (without beat-' 

ing) fklin_all the Butter from the Gravy, ‘and’. 
cover tlie’ Pot well'with the Butter, °  . | 

3 14, To.Pot Cuare, 

Scrape and’ gut ‘them, wath anddry them 
clean, feafon them with Pepper, Salt, Mace, 
and ‘Nutmeg '; ‘let “the two laft Seafonings be 
higher than the other ; put a little Butter’ at* 
the Bottom of * the Pét ; then lie in thé’Fith, | 
and put Butter at the Top, three Pounds of 
Butter to four Pounds of Chare ; when they are. 
baked (before they are cold) pour off the 
Gravy! and ‘Buttér}: put: two orth ree Spoon- . 
fuls’ of Butter intothe Pot you’keep them in, 
then licin the Fifh;fcum the Butter clean from ' 
the Gravy, and put the Butter’ over the Fith, 
fo Keep it'forUte.) 

~ yg. “Satmon’ en:Maigre. | 
_ * Cut fome Slices of frefh Salmon the Thick: 

_ nefs'of your Thumb, put them in a Stew-pan - 
with a little Onion, white Pepper and Mace,” 
and a Bunch of fweet Herbs, pour over it half. 
a Pint of White Wine, half a Jill of. Water, . 
and four Ounces of Butter (to a Pound and 
half of Salmon’; cover the Stew-pan clofe, , 
and ftew it half an Hour; then take out the. 
éj ge a cweks, athe Molle (pt PTI ~~Salmon-: 
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~ Salmon and place it on the Difh; ftrain off the 
Liquor, and have ready Craw-fith, pick’d 
from the Shell, or Lobfter cut in {mall Pieces ; 
pound the Shells of the Craw-fith, ortheSeeds - 
of the Lobfter, and give it a Turn in the Li- 
quor ; thicken it, and-ferve it up hot withthe 
Craw fifh, or Lobfter, over the Salmon. 

Trouts may be done the fame Way, only. - 
cut off their Heads. - 

16. Lozssrer A’L°ITALIENNE.: - 

Cut the Tail of the Lobfter in fquare Pieces, . 
take the Meat out of the Claws, bruife the Red » 
Part of the Lobfter very fine, ftir it in a Pan 
with a little Butter,..put fome Gravy to 
it ; ftrain it off while hot; then put in the’ 
Lobfter with a little Salt ; make it hot, and~ - 
fend it up with Sippets round. your Difh. 

17. Todo CHICKENS, or any Fow.’s FEET. 

Scald the Feet.tiil the Skin will come off, . 
then cut off the Nails ;-ftew them ina Pot’ ~ 
clofe cover’d fet in. Water, and fome:Pieces of 
fat Meat till they are very tender ; when you 
fet them on the Fire, put to them fome whole 
Pepper, Onions, Salt, and fome fweet Herbs 5 
when they are taken out, wet them over with 
the: Yolk of an Egg, and dridge them well. 
with Bread-crumbs ; fo fry them crifp.-, 

18. Larxs done in Jelly. 

Boil aKnuckle-of Veal in aGallon of Water « 
till:it is reduced. to three Pints; (it. muft not 
be cover’d but done over a clear Fire) fcum, 
it well and clarify it, then feafon the 

WIA -- 
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with Pepper and Salt; put them in aPot with: 
Butter,-and. fend them, to the Ovens. when 
baked take them out of the Butter whilft hor,. 
take the Jelly and feafon it to: your Tafte with 
Pepper and Salt; then put the Jelly and Larks 
into a Pan together, and give.them a Scald 
over the Fire ; {0 lie them. in Pots,,and cover 
them well with Jelly. “When you would ufe 
them, turn then out of tl the Pots, and ferve 
them up. 
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z the Fine Sh-niasitts 
ik ake three Quarts of Red Port, a Pint of. 
Vinegar, one Pound of Anchovies unwafh’d,: 
Pickle: and altogether, half amOunce of Mace, 
ten.Cloves, eight Races of Ginger, one Spoon- 
ful of, black. Pepper; eight Ounces. of Horfe- 
radifh, halfa Lemon Peel; a Bunch of Winter-. 
favoury, and four Shalots ; ftew thefe in a Pot,. 
within a Kettle of, Water, one. full Hour, then; 
ftrain it thro’ a clofe Sieve, and when it is cold 
bottle it ; fhake it well before you bottle it, . 
, that the Sediment. may mix. You may ftew. 
all thé Ingredients ‘over again, in a Quart of 


Wine for ‘prefent Ule. 


20. Watinut CaTcHup. 

Take the Wallnuts when they are ready for. 
Pickling, , ‘beat them in a Mortar, and ftrain 
the Juice. thro’ a Flannel Bag ; put to a Quart. 
of Juise.a Jiu of White Wine, a Jill of Vine- 
gar,, twelve Shalots fliced, a Quarter of an 
Ounce of Mace, two Nutmegs fliced, one, 
Qunee, of Black Pepper, twenty-four Cloves, 

| and. 
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and the Peels of two Seville Oranges, pared {6 
thin that no White appears, boil it over a flow 
Fire very well, and {cum it as it boils ; let it 
ftand a Week or ten Days cover’d very clofe, 
then pour it thro’ the Bag, and bottle it 

21. A very good White or Almond Soop. 

Take Veal, Fowl, or any white Meat, 
boiled down with a little Mace, (or other Spice 
to your Tafte) let thefe boil to Mafh, then 
{train off the Gravy ; take fome of the white - 
flefhy Part of the Meat and rub it thro’ a Cul- 
Jender ; have ready two Ounces of Almonds 
beat fine, rub thefe thro’ the Cullender;: then 
put all into the Gravy, fet it on the Fire: to 
thicken a little, and ftir in two or three Spoon 
fuls of Cream, and a little Butter work’d in 
Flour ; then have ready a French Roil crifp’d’: 
for the Middle, and Slips of Bread cut long 
like Savoy Bifkets. Serve it up hot. 

92. ALMOND PuDDING.*: 

Take one Pound of Almonds, blanch’d and _ 
beat fine, one Pint of Cream, the Yolks of 
twelve Eges, two Ounces of grated Bread, ~. 
half a Pound of Suet, Marrow, or melted 
Butter, three Quarters of a Pound of fine Su- 
gar, alittle Lemon-peel and Cinnamon ; bake - 
it in a flow Oven, in a Difh, or little Tins. . 
The above are very good put in Skins. 

23. AtmMonD Puppine another Way. 

Boil a Quart of Cream, when cold, mix in - 
the Whites of feven Eggs well beat ; blanch 
five Ounces of Almonds, beat them with Rofe 

Or... 
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~ or Orange-flower Water, mix in the Eggs and 
Cream ; fweeten it to your Tafte with fine 
Powder Sugar, then mix in a little Citron or 
Orange, puta thin Pafte at the Bottom, and a 
thicker round the Edge of the Difh. Bake in 
aflow Oven, Sauce. Wine and Sugar. 


24. AuMonD CHeEsecakes another Way. 

Six Ounces of Almonds, blanch’d and beat 
with Rofe-water ; fix Ounces of Putter beat to 
Cream ; half a Pound of fine Sugar ; fix 'egs 
well beat, anda little Mace. Bake thefe in 
little Tins, in'cold Butter Pafte, 


25. 4'Lemon Pupvine another Way. 
Take.a Quarter of a Pound of Almonds, ~ 
three Quarters of a Pound of Sugar, beat and 
fearc’d, half a Pound of Butter ; beat the Al- 
- monds witha little Rofewater, grate the Rinds 
of two Lemons, beat eleven Eggs, leave out 
twoWhites, melt the Butter and ftir it in ; when 
the Oven is' ready mix all thefe well together, 
with the Juice of one or two Lemons to your 
Tafte ; put athin Pafte at the Bottom, and a 

thicker round the Edge of the Dith. 

: - Sauce. Wine and Sugar. 

26. Poratort Puppine another Way. 

Take three Quarters of a Pound of Potatoes, 
when boil’d and peel’d, beat them in a Mor- 
tar with a Quartér of a Pound of Suet or But- 
ter, (if Butter, melt it) a Quarter of a Pound 
of Powder Sugar, five Eggs well beat, a Pint 
of good Milk, one Spoonful of Flour, a little 
Mace or Cinnamon, and three Spoonfuls of 
Wine 
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Wine or Brandy ; mix all thefewell together,, 


and bake it in a pretty quicke Qven. 
. Sauce. - Wine and: Butter. - ; 
27. ‘Carrot Puppina’ another Way. ) 
+ Take half a Pound of Carrots, when boil’d# 
and peel’d, beat them in a\Mortar, two Ourices® 


of grated Bread, a Pint of Cream, halfa Pound: . 


of Suet or Marrow, a Glafs of Sack, a little 
Cinnamon, half a Pound of Sugar, fix Eggs: 
well beat, leaving out three of the Whites, ’ 
and a Quarter of -a* Pound ;of Macaroons:; 
mix all wel! together ;:.Puff Pafte round the! 
Dith-edge. Sauce. Wine and Sugars. ~ 
28.° Waite Port another Way. | 
A Layer of white Bread cut thin at the Bot-’ 
tom of the Difh, a Layer of Apples cur thin, 
a Layer of Marrow or Suet, Currans,. Raifins, 


Sugar and Nutmeg, then the Bready-and fo on, - 


as above, till, the Difh is: fill’d up ; ;beat four’ 
Eggs, and mix them with a Pint of ood 
- Milk, a little Sugar and Nutmeg,: and! pour 
it over the Top. This thould be made three 

or four Hours before it is baked. 
Sauce. Wine and Butter. 

29. Huntine Puppine another Way. - 
Take a Pound of * grated: Bread, a Pound 
of Suet and a Pound of Currans, cight Eggs; 
a Glafs of Brandy, a little Sugar, aad a little 
beat Cinnamon ; mix thefe well together, and 
boil it two Hours at the leaft. » rT 

cou o 30) ALMOND. BiskeTs. vi boo lo, 
Blanch .a Pound of Almonds,. lie themzin 

: Water 
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Water for three or four Hours, dry them wits 
\a Cloth, and beat them fine with eight Spoon- 
fuls of Rofe,or Orange-flower Water; then 
boila Pound of fine Sugar to Wire Height, 
and ftir in the Almonds, mix them well over 
the Fire ; but do not let them boil ; pour 
them into a Bafon, and beat them with a 
Spoon ’till quite cold ; then beat fix Whites 
of Egos, a Quarter of a Pound of Starch, 
beat and fearc’d, beat the Eggs and Starch 
together, till thick; ftir in the Almonds, 
and put them in Queen-Cake Tins, half full, 
duft them over with a tittle fearc’d Sugar ; 
bake ’em in a flow Oven, and keep them dry. 


31. To make ALMOND BurTeR another Way. 
_ Take a Quart of Cream, fix Eggs well 
beat, mix them and ftrainthem into a Pan, 
keep it ftirring on the Fire whiltt it be ready 
to boil; then add a Jack of Sack, keeping 
it ftirring till it comes toa Curd; wrap it 
clofe in a Cloth till the Whey be run from it; 
then put the Curd jnto a Mortar, and beat ic 
‘very fine, together with a Quarter of a Pound 
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of blanch’d Almonds, beaten with Rofe-wa- =~ 
ter, and Half a Pound of Loaf Sugar: When 


‘all thefe are well beaten together, pat it into 
»Glaffes. 
' This will keep a Fortnight. 

32. APRIicocK JUMBALLS. |. 

Take ripe Apricocks, pare, ftone, and beat 
them fmall, then boil them till they are thick, 
and the Moifture dry’d up, then take them 

B off — 


ein 
te 
q 


re «re 
off «the Fire, and beat them up with 
fearc’d Sugar, to make them into pretty ftiff — 
Patte, roll them, without Sugar, the Thick- 


_ nefs of a Straw ; make them up in little Knots 


in what Form you pleafe ; dry them in a Stove | 
or in the Sun. You may make Jumballs of 


any Sort of Fruit the fame Way. 


33. Burnt Cream. 

Boil a Stick of Cinnamon ina Pint of Cream, 
four Eggs well beat, leaving out two Whites, — 
boil the Cream and thicken it with’'the Eggs 
as for a Cuftard ; then put it in your Difh, 
and put over it half a Pound of Loaf Sugar 
beat and fearc’d ; heat a Fire-fhovel red hot, 
and hold it over the Top till the Sugar be 
brown. So ferve it up. 

34. Little Puumsp Caxegs. - 

Take two Pounds of Flour dry’d, three 
Pounds of Currans well wafh’d, pick’d and ~ 
dry’d, four Eggs beaten with two Spoonfuls 


-of Sank) half a Jack of Cream, and one 


Spoonful of Orange flower or Rofe-water ; 
two Nutmegs erated, one Pound of Butter 
wath’d in Rofewater and rub’d into the Flour, 
and one Pound of Loat Sugar feare’d, mix all 
well together, and put in the Currans ; butter 
the Tins and bake them ina quick Oven: half 


an Hour will bake them. 


35. York GINGER-BREAD another Way. 
Take two Pounds and a half of ftale Bread - 
grated fine, (but not dry’d) two Pounds of fine ~ 
Powder Sugar, an Ounce of Cinnamon, half — 
‘ an © 
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an ‘Ounce of Mace, half an Ounce of Ginger, 
a Quarter-of an Ounce of Saunders, and a 
Quarter of a Pound of Almonds ; boil the Su- 
gar, Saunders, Ginger, and Mace in half a 
Pint of red Wine; then put in three Spoon- 
fuls of Brandy,’ Cinnamon, and a Quarter 
of an Ounce of Cloves ; ftir in half the Bread 
on the Fire, but do not let it boil , pour it 
out, and work in the reft of the Bread with 
the Almonds ; then fmother it clofe half an 
Hour ; print it with Cinnamon and Sugar 
fearc’d, and keep it dry. 

36. GINGER-BREAD in little Tins, 

To three Quarters of a Pound of Flour, put 
half a Pound of Treacle, one Pound of Sugar, 
and a Quarter of a Pound of Butter # Mace, 
Cloves, and Nutmeg, in all a Quarter of an 
Ounce ; a Jittle-Ginger, and a few Carraway 
Seeds ; melt the Butter in a Glafs of Brandy, 
mix. altogether with one Egg 5 then butter 
the Tins, and bake them in a pretty quick 
Oven, , . 

347; OaT-MEAL CAKES. 

Take a Peck of fine Flour, half a Peck of 
Oat-meal, and mix it well together ; put to it 
feven Eggs well beat, three Quarts of new 
Milk, alittle warm Water, a Pint of Sack, 
and a Pint of new Yeaft ; mix all thefe well 
together, and let it ftand to rife ; then bake 
them. Butter the Stone every Time you lie 
on the Cakes, and make them rather thicker 
than a Pan-cake,» | ; 

38. BATH 
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638. Batu Cakes, 
Take two Pounds of Flour, a Pound of 
Sugar, and a Pound of Butter; wath the But- 


t¢r in Orangeflower. water, and dry the Flour; - 


tub the Butter into the Flour as for Puff: pafte, 
beat three Eges fine in “three Spoonfuls of 
Cream, and a little Mace and Salt, mix thefe 
well together with your Eland, and make 
them into. little fat Cakes; rub them over 


with White of Egg, and grate Sugar upon’ 
them ; a Quarter of an Hour will bake them 


in a flow Oven. 
39: A Rich White Prums- Cake. 


Take four Pounds of Flour dry’d, two. 
Pounds of Butter, one Pound and a half of | 
double refin’d Sugar beat. and fearc’d beat the. 


Butter to Cream, then put in the Sugar and. 


beat it well together ; fixteen Eggs leaving. 


out four Yolks ; a Pint of new Yeait ; five 
Jills of good Cream, and one Ounce of Mace 


fhred ; beat the Eggs well and mixthem with. 


the Butter and Sugar; put the Mace in the 
Flour ;. warm the Cream, mix it withthe 
Ye«ft, and run it thro’ a Hair Sieve, mix all 
thefe into a Pafte ; then add one Pound of 


Almonds blanch’d and cut fmall, and fix: 


Pounds of Currans well wafh’d, pick’d and 
dry’d ; when the Oven is ready, ftir in the 


Currans, with one Pound of Citron, Lemon: 


or Orange ; then butter the FHoopand put icin, 


. This Cake will require two Hours and a: 


half baking in a quick Oven. 


40. An 
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40. An Isinc for the Cake. 

One Pound and a Half of double-refin’d 
Sugar, beat and fearc’d ;the Whites of four 
Eggs, the Bignefs of a Wallnut of Gum-cra- 
gon, fteep’d in Rofe or Orange-flower Wa- 
ter’; two Ounces.of Starch, beat fine with a 
little Powder-blue (which adds to the W hite- 
nefs) while the Cake is baking beat the Ifing - 
and lie it on with a Knife as foon as the Cake 
is brought from the Oven. — 

41.. Lemon BRANDY. ° 

Pour.a Gallon of Brandy into an earthen Pot, 
put'to it the Yellow Pee! of ‘two Dozen Le- 
mons, let it ftand two Days and two Nights, 
then pour two Quarts of Spring-water into a 
Pan anddiffolve in ictwoPounds of refin’d L.oaf 
Sugar, boil ita Quarter of an Hour, and put 
it to the Brandy ; then boil and fcum three » 
Jills of blue Milk, and mix all together, let 
it ftand two Days more, then run it through 
a Flannel Bag, or a Paper within a Tunnel, 
and bottle it. 

42. To make RATIFEE another Way. *’ 

Take a hundred Apricock Stones, break 
them, and bruife the Kernels, then put them 
in a Quart of the beft Brandy ; let them ftand: 
a Fortnigh:; fhake them every Day; put to 
them fix Ounces of white Sugar-Candy, and 
let them ftand a Week Jonger 5 then put the 
Liquor thro’ a Jelly Bag, and bottle ic for Ule. 

To pieferve Graves all lvinter. 

Pull. them when dry, dip the Sralks about 

Be gsin aay ° 


18 
an Inch in boiling Water,. and feal the End 
with Wax; chop Wheat Straw and pu 
a little at the Bottom of the Barrel, thena Lay- 


cr of Grapes, and a Layer of Straw, 


“till the Barrel is fill’d up; do not lie the 
Bunches too near one another ; ftop the Barrel 


clofe, and. fet it ina dry Place; but not any” 


‘Way in the Sun. 


(44. To preferve Grapes another Way. 
Take ripe Grapes and ftone them ; to every 
Pound of Grapes take a Pound of double-re- 
fin’d Sugar ; let them ftand ’till the Sugar is 
diffolved ; boil them pretty quick till 
clear ; then ftrain out the Grapes, and add 
half'a Pound of Pippen Jelly, and half a Pound 
more Sugar ; boil and fkim it tilla Jelly ; put 
in the Grapes to heat ; afterwards ftrain them 
out, and give the Jelly a Boil; put it to the 
Grapes, and ftirit till near cold ; then glafs it. 
45. Barsperry Cakes. 


Draw off the Juice 4s for Curran: Jelly, 


take the Weight of the Jelly in Sugar, boil 


th¢ Sugar to Sugar again ; then put in the Jel- 
ly, and keep it ftirring till the Sugar is dif- 


folved ; let it be hot, but not boil; then pour - 


it-out, and ftir-it three or four Times ; when 


it is near cold, drop it on Glaffes in jitele Cakes, — 


andfet them-in the Stove. If you would 


have them in the Form-of Jumballs, boil the 


it 


Sugar to a high Candy, but not to Sugar a- - 


gain, and pourit ona Pie-plate; when it will 
part from the Plate cut it, and turn themein - 
to what Form you pleal. » 46, Bar- 
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46. Barperry Drops, : 

When the Barberries are full ripe, pull em: 
off the Stalk, put them ina Pot,-and boil: 
them in a Pan of Water till they are foft, then- 
pulp them thro’ a Hair Sieve, beat and fearce> 
the Sugar, and mix as much of the fearc’d Su- 
gar with the Pulp, as will make it of the Con- 
fiftance of a light Pafte ; then drop them with: 
a Pen-knife on Paper (glaz’d with a flight’ 
Stone) and fet them-within the Air of the tire: 
for an Hour, then take them off the Paper 
and keep them dry. 


47. To candy Orances whole another Way, 
Take the Seville Oranges, pare off the Red - 
as thin as you can, then tie them in a thin Cloth 
(with a Lead Weight to keep the Cloth down ) 
put them in a Lead, or Ciftern of River Wa- 
ter, let them lie five or fix Days, flirring’em 
about every Day, then boil them while they 
are very tender, that you may put a Straw 
thro’ them ; mark them at the Top witha 
Thimble, cut it out, and take out all the. 
Infide very carefully, then wafh the Skins. 
clean in warm Water, and fer them to drain - 
with the Tops downwards ; fine the Sugar ve- 
ry well, and when it is cold put in the Oran- 
ges; drain the Syrup from the Oranges, and. 
boil it every Day till it be very thick, then 
once a Month : One Orange will take a Pound. 
of Sugar. ; 
48.° To candy GINGER, « 
. Take the thickeft Races. of Ginger, put: 
| them 
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them in anearthen Pot, and cover them with 
River Water ; put frefh Water to them every 
Day fora Fortnight ; then tie the Ginger in 
a Cloth, and bou it an Hour ina large Pan ~ 
of Water ; fcrape off the Brown Rind, and- 

cut the Infide of the Races as broad and thin © 
as you can, one Pound of Ginger will take. 
three Pounds of Loaf Sugar ; beat and fearce 
the Sugar, and put.a Layer of the thin-flic’d. 


Ginger, and-a Layer of fearc’d Sugar into an - 


earthen Bowl, having Sugar. at the Top ; ftir 
it well every other Day for a Fortnight, then 
beil.it over a little Charcoal ; when it is Can- 
dy-height take it out of the Pan as quick as 
you can with a Spoon, and lie it im Cakes on 
a Board ; when near cold take them off and 
keep them dry. | 
49. To preferve WinE-Sours. © 
+ Take Wine-fours and Loaf Sugar an equal ° 
Weight, wet the Sugar with Water; the White 
of one Egg will fine four Pounds of Sugar, 
and as the Scum rifes‘throw on a little Water ; 
then take off the Pan, let it ftand a little to 
fettle, and fkim it ; boil itagain while anyScum 
rifes ; when it is clear, and a thick Syruptake | 
it off, and let it ftand till near cold ; then nick 
tlie Plumbs down the Seam, and let them have | 
a gentle Heat over the Fire ; take the Plumbs 
and:Syrup and let them ftand a Day or two, 
but don’t cover them ; then give them ano- 
ther gentle Heat ; let them ftand a Day lon- 
ger, and heat them again ; take the Plumbs 
out 
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out and drain them, boil the Syrup and fkim 
it well, then put the Syrup on the Wine- 
Sours, and when cold, put them into Bot- 
tles or Pots, tiea Bladder clofe over the Top, 
fo keep them for Ufe. 
50. Curran Jetty. 

Take eight Pounds of ripe, pick’d Fruit, 
put thefe into three Pounds of Sugar boil’d- 
Candy-height, and fo let thefe fimmer till the 
Jelly will fet; then run it off clear thro” a 
Flannel Bag, and glafs it up for Ufe. This 
never looks blue, nor fkims half fo much, as 
the other Way. | v2 04 
1. To preferve Currans Red or White whole.’ 

Pick two Pounds of Currans from the Stalks, *. 
then take a Pound and a half of Loaf Sugar, 
and wetitin half a PintofCurran Juice, putin 
the Berries, and boil them over a flow Fire 
till they are clear ; when cold put them in 
fmall Berry ottles with a little Mutton Suet 
over them. | 

52. Syrup of Poppies 

Take two, Pounds of Poppy Flowers, two 
Ounces of Raifins, fhred them, and to every 
Pound of Poppies put a Quart of boiling Wa- 
ter, half an Ounce of ficed Liquorice, and a 
Quarter-of an Ounce of “Annifeeds ;_ let thefe 
ftand twelve Hours to infufe, then: firain of 
the Liquor, and put it upon the fame Quan- 
tity of Poppies,’ Raifins, Liquorice, and An-; 
nifeeds as before, and let this ftand twelve- 
Hours to infufe, which muft be in-a Pitcher, . 

fet~ 
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fet within a Pot or Pan of hot Water; then — 

~ ftrain it, and take the Weight in Sugar, and 

boil it to a Syrup: When itis cold bottle it. . 

53. To make Buack, Paper for drawing 
Patterns. 

Take a Quarter of a Pound of Mutton Suet, . 
and one Ounce of Bees Wax, melt both to- 
gether and put. in as much Lamp Black as. 
will colour it dark enough ; then fpread it over 
your Paper with a Rag,..and. hold it to the 
the Fire to make it fmooth. Re a 

$4, GooseBerry VINEGAR another Way. 

To every Gallon of Water, put fix Pounds: - 
of ripe Goofeberries ; boil the ‘Water and: let. - 
it be cold,, fqueeze the Berries, and then pour ~ 
on the Water ;-let it ftand cover’d three Days 
pretty warm to.work, ftirring it once a Day; - 
then ftrain it off, ~and-to-every fix-Gallons « 
put three Pounds of coarfe Sugar, let it ttand — 
till it has done working, then bung it up, 
and keep it moderately warm : In nine Months 
it will be ready for Ufe. | 

55. Te make bad Ale inte good ftrong Bear. 
_ Draw off the Ale into a clean Veffel, (fup- 
pofing Half a Hogfhead) only leave out eight 
or ten Quarts,. to which put four Pounds of 
good Hops, boil this near an Hour ;. when -. 
quite cold, put the AJe and Hops into the - 
Hogfhead, with eight Pouncs of Treacle, 
mix’d well with four or five Quarts of boil’d 
Ale; ftir it well together, and bung it up clofe : 
Let it ftand fx Months, then bottle it for 
Ule. . 56. Green. . 
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56. Greet GoosEBERRY Winz. 

To every Quart of Goofeberries, takeaQuart 
of fpring Water, bruife them in a Mortar, 
put the Water to them and let them ftand two 
or three Days, then ftrain it off, and to every 
Gallon of Liquor put three Pounds and a half 
of Sugar ; then put it into the Barrel, and it 
will of itfelf rife to a Froth, which take off, 
and keep the Barrel full ; when the Froth is 
all work’d off, bung it up for fix Weeks, 
Uthen rack it off, and when the Lees are clean 
taken out, put the Wine into the fame Bar- 
rel; and to every Gallon put Half a Pound 
of Sugar, made into Syrup, and when cold 
mix with the Wine; to every five Gallons, 
Half an Ounce of Ifinglafs, diffolv’d in a lit- 
tle of the Wine, and put in with the Syrup, 
fo bung it up; when fine, you may either 
bottle it or draw it out of the Veffel. Li/bon 
Sugar is thought the beft. This Wine drinks 

like Sack. r 


57. GincER WéNE. 

Take fourteen Quarts of Water, three 
‘Pounds of Loat Sugar, and one Ounce of Gin- 
gerfliced thin, boil thefe cogether halfan Hour, 
fine it with the Whites of two Eges ; when 
new Milk warm putin three Lemons, a Quart 
of Brandy, and a white Bread Toaft, covered 
on both Sides with Yeaft; put all thefe to- 
gether into a Stand, and work ‘it one Day ; 
then tumit: Ir will be ready to bottle in five” 
Days, and ready to drink in a Week after it 
is bottled. 58. Cow- 
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58. Cowstrp Wine another Way. 
To five Gallons of Water, put two Pecks 
of Cowflip Pecps, and thirteen Pounds of Loaf 
Sugar ; boil the Sugar and Water with the 
Rinds of two Lemons, half an Hour, and 
fine it with the Whites of two Eggs; when 
it is near cold put in the Cowflips, and fet 
on fix Spoonfuls of new Yeatt, work it two 
Days, ftirring it twice a Days when you fqueeze 
out the Peeps to tun it, "put in the Juice of 
fix Lemons, and when it has done working 
in the Veffel, put in a Quarter of an Ounce 
of Ifinglafs, diffolved in a little of the Wine 
till it is a Jelly ; add a Pint of Brandy ; bung 
it clofeup two Months, then bottleit. This 
is right good. 
59. StronG Mean another Way. 


To thirty Quarts of Water, put ten Quarts 
of Honey, let the Water be pretty warm, then 
break in the Honey, ftirring it till it be all 
diffolved ; boil it a full half Hour, when 
clean fcum’d that 50 more will rife, put in 
half an Ounce of Hops, pick’d clean from 
the Stalks ; a Quarter of an Ounce of Gin- 

_ =gerflic’d(only put in half the Ginger) and boil 
~~ ita Quarter of an Hour longer; then Jade it 
~~ out into the Stand thro’ a Hair Tems, and - 
put the Remainder of the Ginger in, when it 
4s cold tun it into the Veffel, which muft be 
full; but not.clay’d up till near a Month: 
Make it the latter End of September, and keep 
ita Year in the Veffel after it is clayed up. 


60, FrencH 
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60. Frencn Breap. 

To half a Peck of Flour, put a full Jill of 
new Yeaft, and a little Salt, make it with new 
Milk (warmer than from the Cow) firlt pat 
the Flour and Barm together, then pour in 
the Milk, make it a little ftiffer than a Seed- 
cake, duft it and your Hands well with Flour, 
pull it in little Pieces, and mould it with Flour 
very quick ; put it in the Difhes, and cover 
them with a warm Cloth (if the Weather re- 


61. The Fine Rusu Cueest. 

Take one Quart of Cream, and put to it 
a Gallon of new Milk, pretty warm, adding 
a good Spoonful of Earning ; ftir in a litcie 
Salt, and fet it before the Fire till it be {cum’d ; 
then put it into a Vat in aCloth ; after a Day 
and Night turn it out of the Vat into a Ru‘h 
~ Box nine Inches in Length and five in Breadth. 
The Rufhes muft be wafh’d every Time the 
Cheefe is turn’d. 
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Bini of Fare 


FOR: 


Every Seafon Of sine. YEAR, 


For F ANUA R Y, 
Fir fi Courfe. ° 
AN T the Top Gravy Soop. 
Remove Fifh. 
‘ At the Bottom a Ham. 
In the middle ftew’d Oyfters or Brawn. 
For the four Corners. 
A Fricafly of Rabits, Scotch Collops, boil’d: Chickens, 
Calf Foot Pie, or Oyfter Loaves. 
Second Courfe. 
At the Top wild Ducks. 
At the Bottom a Turkey. 
In the Middle Jellies or "brenion Poffet. 
For the four Corners. 
Lobfter and Tarts, Cream ‘Curds, “ftew'd Pears ov 
preferv’'d Quinces. 
For FE B RUA RY. 
Firft Courfe. 
At the Top a Soop remove. 
At the Bottom Salmon or ftew'd Breaft of Veal. 
For the four Corners. 
A Couple of Fowls with Oyiter Sauce, Pudding, Wine. 
ton SET a pees ar Pig’s Ears. 
: Second © 


E eS ~ 
Vee 
a 


.- A Britt of FARE 
Second Courfe. 
At the Top Partridges. 
Acthe Bottom a Couple of Ducks, 
i '_- For the four Corners. 
Stew’d Apples, preferv’d Quinces, Cuftards, Almond 
Cheefe Cakes. ; 
In the Middle Jellies. : 
For MARCH. 
> Firft Courfe. 
Atthe Top a boil’d Turkey, with Oyfter Sauce, 


At the Bottom a Couple of roatt Tongues, or roaft Beef.. 


In the Middle Pickles. 
‘Two Side-difhes, a Pigeon Pie, and Calf Head Hath, 
For the four Corners. 


Stew’d Crab or Oyfters, Hunters Pudding, a brown 


Fricaily, ftew’d Eels or broiled W hitings. 
. Sceond Courfe. 
At the Top Woodcocks or wild Ducks. 
At the Bottom Pig or Hare. 
in the Middle Jellies or Sweetmeats, 
For the four Corners. 
Rafpberry Cream, Tarts, ftew’d Apples, and preferv’d 


Apricocks, 

For 4P RIL, 

Oe Firft Courfe. 
At the Top flew’d Fillet of Veal. 
At the Bottom a roaft Leg of Mutton, 
Two Side-difhes, Salt Fith and Beef Steaks. 
In the Middle a Hunters Pudding. 
Secoud Courfe. 
At the Top roaft Chickens and Afparagus. 
At the Bottom Ducks, 
In the Middle preferv’d Oranges. 
: For the four Corners. 

Damafin Pie, Cream-Curds, Lobfter, and cold Pot. 

For MAY. 

Firfi Courfe 
Atthe Top ftew'd Carp or Tench. 
At the Bottom a ftew’d Rump of Beef. 
In the Middie a Sallet. 

For the four Corners 

A Fricafly of Tripes, boil’d Chickens, a Pudding, 
Olives of Veal. Second 


For every, Seafon of the Y EAR. 
Second Courfe, _ 
At the Top Rabbits or ‘Turkey Pouts, 
At the Bottom green Goofe or young Ducks 
: or the four Corners. 


Lemon Cream, Quince Cream, ‘Tarts, Almond Cuf- 


tards. 
In the Middle Jellies. . eR 1S 
| For ZUNE. 
ce con pe hare Course. 
At the Top roaft Pike, 
At the Bottom Scotch Collops.. _ 
In the Middle ftew’d Crab.. - 
ui For the four Corners. 
 Boil’d Chickens, Quaking Pudding, Roaft Tongue, 
with Venifon Sauce, Beans.and Bacon. 
' Second Cour fe. 
Atthe Topa Turkey. - | 
At the Bottom Ducks or Rabbits 
In the Middle Strawberries. 
Two Side-difhes, Roaft Lobfter and Peas. 
For the four Corners. : 
Green Codlings, Apricock Cuftard, Sweetmeat Tarts 
preferv'd Damfins, or Flummery. 
For FULY. 
Firft Courfe. tes ' 
At the Top green Peas Soop, remove ftew’d Breaft 
of Veal white. . i. 
At the Bottom a Haunch of Venifon. ra 
In the Middle a Pudding. 
Two Side-dithes, a Dith of Fifh, and a Fricaffy of 


Rabbits. 

; Second Courfe. 
At the Top Partridges or Pheafants. 
At the Bottom Ducks or Turkey. 
Inthe Middle a Dith of Fruit. 

For the four Corners. 
Solomon Gundie, Lobfter, Tarts, Chocolate Cream. 
For AUGUSY, 
Firft Courfe. 
At the Top Fifh. Be Saas 
At the Bottom Venifon Patty. 
Inthe Middle Herb Dumplings. . 
ail C3. 


For 


\ 


4 Brit of FARE 
For the four Corners. 
Fricaffy of Rabbits, ftew’d Pigeons, boil’d Chickens, 
Fricafly of Veal Sweetbreads with Artichoke Bottoms. 
Second Courfe. 
At the Top Pheafants or Partridges. 
At the Bottom wild Ducks or Teal, - 
In the Middle Jellies or Syllabubs. | 
_ For the four Corners. 
Preferv’d Apricocks, Almond Cheefe-cakes, Cuftards, 
and Sturgeon, — Taree 
For SEPTEMBER. — 
Firft Courfe. 
At the Top collard Calf Head, with ftew’d Pallets 
and Veal Sweetbreads, and fore’d Meat Balls. 
At the Bottom Udder and Tongue or a Haunch of 
Venifon. - 

In the Middle an Amblet of Cockles, or roaft Lobfter. 
Two Side-difhes, Pigeon Pie and boil’d Chickens. 
Second Courfe, 

At the Top a roaft Pheafant. 
At the Bottom a Turkey. 
For the four Corners. 
Partridges, Artichoke Bottoms fry’d, Oyfter Loaves, 
dnd Teal. i 
For OCTOBER. 
Fir f? Courfe. 
At the Top itew’d Tench and Cod’s Head. 
At the Bottom roaft Pork or a Goofe. | 
- Two Side-dithes, roaft Fifh, and boil’d Fowl and Ba- 
con. % 
For the four Corners. 
Jug’d Pigeons, Mutton Collops, Beef Rolls, and Veal 
Sweetbreads fricafly’d. 
In the Middle minc’d Pies or Oyfter Loaves. 
Second Courfe. tae 
At the. Top Wild Fowl, 
At the Bottom a Hare. 
Inthe Midd'e Jellies. | 
Two Side-dithes, roafted Lobfter and fry’d Cream. 
_ For the four Corners. 
Preferv’d Quinces, or ftew’d Pears, Sturgeon, cold 
Tongue, and Orange Cheefe Cakes. , 


For 


= 


For every Seafon of the Y E AR. 
For NOVEM BER. 
Firft Courfe. 
At the Top a Difh of Fihh. 
At the Bottom a Turkey Pie. 
Two Side-difhes, - Scotch, Collops, and boil’d.Tongue,. 
with Sprouts. 
In the Middle fcallop’d Oyfters. 
Second Courfe. 
At the Top a Difh of Wild Fowl. 
At the Bottom roaft Lobfter. 
In the Middle Lemon Cream. 
For the four Corners, 
Tarts, Curds, Apricocks, and Solomon- Gunile: 
For DECEMBER, 
Firft Cour fe. 
At the Bottom boil’d Fowls. 
Two Side-difhes, Bacon and Greens, and a Dith of 
Scotch Collops. 
In the Middle mine’d Pies or Pudding. 
Second Courfe. . 
At the Top a Turkey. 
In the Middle hot Apple Pie. 
, For the four Corners, 
Cuftard, Rafpberry Cream, cold Pot and Crabs, 
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SUPPER 


FOR 


4FANUARY. 


T the Top a Difh of Plumb -Gruel, 
Remove, boil’d Fowls. 
At the Bottom a Dith of Scotch Collops. 
In the Middle Jellies, . 


For 


A Bitt of FARE. 
For the four Corners. 
Lobfter, Solomon-Gundie, Cuftard, Tarts. 
hove ke ER Bey a eue 
At the Top a Dith of Fifh. 
Remove, a Couple of roafted Fowls. 


- 


At the Bottom wild Ducks. a 
For the four Corners. - 
Collar’d Pig, Cheefe Cakes, ftew’d Apples and Curds.. 
In the Middle hot minc’d Pies. . / 
For M AR G-H.. 
At the Top a Sack Poffet. 
Remove, a Couple of Ducks. | ‘ 
At the Bottom a boil’d Turkey, with Oyfter Sauce,” 
In the Middle Lemon Poffet.* Ee 
Two Side Difhes, roafted Lobfter, Oyfter Pie. 
For the four Corners. © 
Almond Cuftards, Flummerys Cheefe- Cakes, and ftew'd °. 


Apples. . 

For APRIL. 
At the Top boiled Chickens. 
At the Bottom a Breaft of Veal. — 
In the Middle Jellies. 

For the four Corners. 
OrangePudding, Cuftards, Tarts, and ftew’d Oyfters. ~ 
For M a 


At the Top a Dihh of Fifh. 
At the Bottom Lamb Steakes or Matton. 
In the Middle Lemon Cream or Jellies. 
Two Side Difhes, Tarts, Rafpberry Cream. 
For the.four Corners. 
Veal Sweetbreads, flew’d Spinage, with potched Eggs 
and Bacon, Oyfters in fcallop’d Shells, boiled Chickens. 
For FUN E. : 
At the Top boil’d Chickens. 
At the Bottom a Tongue: 
In the Middle Lemon. Poffet. 
eh PR ge For the four Corners. ° 


Cream Curds or Cuftards, potted Ducks, Tarts, Lobe: 
flers, Artichokes or Peas. 
Fo: FULLY 
At the Top Scotch Collops. | — 1“ 
At the Bottom roaft Chickens. 


s’ 


For every Seafon of the YEAR. 


In the Middle ftew’d Mufhroonm, 

% Be For the four Corners, | 

Cuftards, Lobfter, {plit Tongue, and Solomon-Gundie. 

BOP nl Lika hie S . T..,. 

At the Top ftewed Breait of Veal. 

At the Bottom roafl Turkey. 

In the Middle Pickles or Fruit, « 

For the four Corners.. . 

Cheefe-Cakes and Flummery, preferv’d A pricocks, 
preferved Quinces, 2 

J OUPOR SS ep owe: Rok OR, 

At the Top boil’d Chickens. 

At the Bottom a carbonaded Break of Mutton, with 
Caper Sauce. Bias 
In the Middle Oy fers in {callop Shells, or ftew’d Oyf- 
ters. 


Tow Side Dithes, hot Apple Pie and Cuftard. 


Ford. ©. Corie OneR Bo 2. 

At the Top Rice Gruel. | 

Remove, a Couple of Ducks. 

At the Bottom a boil’d Turkey with Oyfter Sauce. 

In the Middle Jellies. 

For the four Corners. ’ 

Lobfter or Crab, Black Caps, Cuftard or Cream, Tarts 
or collar’d Pig. 

é. For "NOU FUR Be RB R. 

At the Top Fifh. 

At the Bottom Ducks or Teal. 

In the Middle Oyfter Loaves. 

Remove, a Dith of Fruit. — | 

Two Side Dithes, minc’d Pies, Mutton Steaks, with 
Muthrooms and Balls. 

Fore Dabur BM) BE ER. 

Atthe Top boil’d Chickens. 

At the Bottom a Dith of Scotch Collops or Veal Cut- 
lets. 
In the Middle Brawn. 

Remove, Tarts. 
. For the four Corners. 

Boil’d Whitings or fry’d Soles, new College Puddings, 

Pullony Sauiages, Scotch Cuftard, 


A Supper 


3 
& i, 

eat yocete 
EL 


1. Boil’d Chickens. 
2),Préfery’d Oranges or Apricocks, . 
3. Flummery. 
ee Afparagus. 
+, Lemon Pofet.: 
4 Roatt Lobller., 
9, Stew'd Ap ples. 
ae Almond | sheefe- Cakes. ‘ 


A DINNER in SUMMER: 


. Cod’s Head or Salmon. 

. Boil'd Chickens. . 

. A fine Pudding or roafted Lobfler. 
. Beans and Bacon. 

. Stew’d Breaft of Veal. 
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SECOND COURSE. 


Two young Turkeys or Ducklings. 


2. Stew’d Appes. 
3. Cuftards. 
4. Jellies or Lemon Poffet. 
. Tarts. 
Z -Preferv'd Desafior? 
y. Green Gaofe or young Rabbits. ”. 


4 DINNER in HIVTER, 


7 x "* ” 
red 4 ’ 28 


1. A Soop. 

2. Scotch Collops. 

3. Boil’d Chickens. 

4. Stew’d Oyiters or roafted Lobfter; 

§- A Hunter’s Pudding, 

6. Roafted Tongue. 

7- A Ham or Roaft Beef. 

Remove, 1 Fith. D 
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nA a Pirkey. 
~ 2. Almond Cheefecakes. 
3. Sturgeon, 
_Partridges. 
&. Jellies, 
» A Hare or W oodcocks. 
¥ -Collar’d Beef, 
8. Cream Curds. 
a ‘Ducks or Pig. 
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PE OT APE a PE BE MTL EO BO 
ioe 7 =a 
1.'Gruel or Sack Poffet. 

2.° Tarts. 

3. Lobfter. 

4.-Jellies or Lemon Cream, 

nA Solomon Gundie. 

6, Cuftards. 2 
7. Boil’d-Tuikey with Oyfter Sauce. 

Remove. 1. Wild Duck. D2 
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Pris wa 34 , } ; 
a < Thofe mark at a “elias: Ane sare in the Supplement. 
iy © ir 7 made 1, ae re r 
pit i eyes tee ty ‘ ee pi fry a Ie is Rage. 
ORL wuss: gaia & ape. = » Rolls, ida.) G2 
LM OND Pofit 17 | et Rump, to raged 47. 
“make Web. Fay 74" — Collar’ d to eat cold +4 
: i Pent Cakes, dae. 159 | —— Dutch to make -7-5- 
————Cheefe Cakes do. 203 | —— to pot 47 


i Butter do. : 
Km do, another herWay 
Flumery do. ca He 


; as 
i Bikrty 12 
Aniblet of Cockles, do. 76 
Apple Dumplins, (Ape *7 Oz 
to flew” 127° 
another Way -ibid 


Artichoke Bottoms to fry 126 
to fricaffy * ibid 
to dry ibid 
ApricockPudaig to makev34 


— Fumballsdo 13 
Cuffard do. 134 
——= Chips or Peaches do. 3 5 
—— to preserve 1 §7 
—— to makeMarmalade.d 
—— /o dr 168 


—— do like Pruneld2’s 1OV™ 


—— fo preserve Green 194 
3 pees Way v95 
vied Orange to make 142 

*_. bad into frrong Beer 22 
Pofft, to make 197 


a anetber Poy rr |i 
Puffs, do. uF “tor is do. another Way. ibid. 
ace Berries to bottle 


| 
if 
: 
: 


Afparagus, or Green Peas 
to keep. 162 
Angelic, to condy 166 
B 
BEF, Brifeet to few 10 
Rump, do. I 
Seep Glives, to me rahe Us 
EE eT eee ae wo Eee 


. Seeks Papas. i 


160. 
“Black Capsy.to make. 123° 
Brandy Orange to make 142, 
Lemon. doit 0 5 ~ 
*Lemon do. anttber Way 
—— black Cherry, do. 1 52. 


Rafpberry, do. 45% 
— Ratifie, do. 1 52. 
AF 
Brockley, to boil 132) 
Beaft Kidneys, toroaft 136 
Beans Kidneys to keep 166» 


Buttons Muforoom, to pickle. - 
138i... 
Barberries to keep hands of 


hag VINE 162 
iss 
1g 

—_— Seidler 1&2 
w——— to pickle 125 


eT) profrve for Torts 
160 


———— 10 eep all Phe Vear.ib. 
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Barley; Sugar, to Make 189. 
* Black lap cr £0 Hi ake f02 

drawing Paiferns” 22. 
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Page. Page. 
*Cake, Ifng for 17 Cheefe Cakes do. 8q 
wm great, do. § 106 | ——— Lemon, do. 105 
wen fing for it. 107 |.-——= common do, go 


we Bifket, tomake 113 | ——~ without Currans aogt 
women Ralpherry Cakes ibid 7. Cheefe Siipcoat, to make. gz: 


Cake Portugal, do. 114 | "= fine Rulh 25° 
omens Orange, do. (gtd Bullies, do. 170 
—— Sheujbury, do. 109 —— Cream, do. 92. 
Fons Bath 16 | Cherries to preferve for dry- 
—— Gingerbread, do. 15g f ing 166. 
‘em Seed, do. WO g to preferve. 165. 
——— Ducen, da. 113.4 to dry 199. 
wa King, doo A Gol ifloewer to vicklewbiterd5. 
——~ Angelico, do. ibid anotherWay 184. 
Femme Oatmeal, do 15 Chicken to fricaffy white.33 
——— Prenat do, ANT | me do, brown ; 
——— fine, a 110 — Jur prize ibid . 
—— #0 heep ail theYear 109 | ——— to boil ~ 4. 
ra Plumb, do. 107 | * Pie bot. 3 
Waeg. Little Plumbcie: 14 | Colfops Scotch, to make. 21 
——— Plumb anotherWay 108 another Way 31 
——- do. ordinary Til another Way 201. 
Calf’: $s Head collard to a Collops minc’d, to make. ibid. 
hat Cod"s Head, to drefs 95 
owen do. to eat cold ibid ——- Zoons, do. 103 
w= hafe'd 24 | Cockles, to pickle 175 
wm do. white 25 | Cordial Water of Coav/fipe, 
wa—w== Pye of, tomake 68 to make 153 
r———— do. another Way 138 | Coavflip § vyrup, dd. 152 
imam #0 FA GO0 25 | Cracknels, do. 114 
poms 20 arg to eat like | Cream Leman, do. 116 
ibid | ——~ do. to make yellow 120 
Pen to fica whites4 | ——— do. another Way. ibid 
“—— to fry in Butier 55.) we Orange I ae 
ramen dp, 7 Eggs 57 Quince - 189 
w—-to make mine'dPiesofib, | —-any pr elerv’d Fruit 190 
~—— to make Pie of 58. |. *Gream burnt 14. 
~——- Telly, tomake 18 | ——— to fryte cathot 11 7 
oe Flumery, do,’ 124) mm Chocolate to make 116 
"Care to pat 7) GCoofebenry, do. 133 
a ha dae dat 182 ea Apple a 117 
O and Wa nwt da. Qa es Fons 5 eu 116 
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Cucumbers, to pickle 171 
———— another Way 178 
—— to make Mango of 182 
—~— to make pickle for 183 
semen fo flew 137 
——— to fry fer Mutton 
Sauce 73 
———— Soop to make 6 
Curranberries, to pickle 161 
~———— to preferve in Bun- 
ches 168 
——~to preferve vihale. 21 
to make Felly of 156 
Cuftard Almond 121 
a—— Sagoo ibid 
—— Scotch, to eat hot. 129 
Cyder, to mike 147 
D 


Des INS to preferve 160 

a= do. for Tarts 161 
—— do. to keep ibid 
—— do. bottle 154 
Drops Ratifie, to make 125 


Page. 
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—— Lemon, do. 149 
Ducks to boil 32 
to flew ibid 
— do. to flew whole 50 
Dumplings Herb, te make 83 
—— plain Fruit 84. 
—— Apple 82 
E E LS to collar 93 
—— to flew 97 


—— fo pitchcock 

—-—— Pie, to make 
Eggs to fricaffy white 43 
—- do brown ibid 
—— to flewin Gravy A4 
—— Pie, to make 55 
Elder Buds, to pickle 179 
a—— tomake pickle for 179 
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Fritters Fruit to make 78 
—— Apple, do. 80 
Oatmeal, do. 82 
Fruit to prefervegreen 163 
m—— do. all the Year 166 
French Bread to make 189 
*another Way 25 
G 
GIRKINS, to pickle 183 
Gilliflowers, dow 17% 
*Ginger to candy 19 
Gingerbread white 105 
*¥—____. York 14. 
7 in littleTins 15° 
mee 0d 105 
~—— another Way 189 
Goofeberry Cake 170 
——— to bottle 154. 
woe 10 preserve 1§9. 
—— do. red ie 
*Granade 
*Grapes to preferve all Win- 
ter 17 
¥———e another Way 18 
Gruel Sagoo 136 
— Plumb 
—— Rice ibid 
Gooftr Wafers to make 90 
H 
AMS orTongues tofalt 49 
Hare, to fiew 
wm—— 10 pot i 
—— tojugg 
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°K. 


20 

—— to reaft with a Pud- 
ding inthe Belly ibid 
Hedge Hogs Cupid, to make 


171 
——= Alyond 172 
Herrings to boil 98 
——— ta fry 99 
—— to pickle ibid 


—— £0 te all the Year - 


100 
Faldo Petch,. to make 290 .«. 
>s.) ae 


| 
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Page, age eke Page. 
yy Mutton Chine roafted, with . 
~AM Cherry to make 165 Sellery, 15 
www Bullies, do. 170 | ———~ Chops, to make 16° 
—— Danfins, do. 169 | ——— Leg fore’d ibid 
ey brown 2 | —Frexch Cutlets to maker 
7 elly Curran 21 | —— Steaks to fry ibid 5 
Fambals, do, 135 ; —— artificial Venifon, to 
wm another Way 168 make 18. 
. Koh ELC —— Leg of. to falt to eat 
| LAME Leg of, beil’d with like Ham 49 


N 
*Larks in Felly 8 | JVEAT’s Tongue Pie, to 
Lamb withChickens boil'd27 ps make 2- 
——fricafy white ib,.| NufturtianBuds to picklergz © 
—— fricaffy brown 28 O 
Lobfter.or Crab to roaft - 65 


NIONS to pickle 179... 
* AL htalienne - 8 


Orange Chips to preferve 


i 
| 


——= 40 butter 65 to put into Glaffes . 154 
Leatch, to make. 130 | —— or Lemons to preferve® 
Loaves Oyfter, do. 84 ibid 
M —— Chips another Way 194. 
Acaroons, to make 112 4 ——— Marmalade, to make 
Mango of Codlins 161 163 
*Mellon, do, 2 | ——« sto preferve Oranges 
Mead firong, do. 145 whole 199 
——— another Way 146 4 * to candy whole 19 ; 
*¥———another Way 24 Tarts, to make 86 
Milk mull’d, a Difh of 130 | Ojfeers Scotch to make 131 


Mulberries, to preserve 
whole 190 

Mufcles, to pickle 176 

Mufbrooms, to pot 102 


—— to flew 99 


¥e—— to lard 4 
— tofry 100 
—— to fcallop ibid » 
to flew O40! to pickle AB «So 
womens #0 pickle 179 | *Ox Lips Lae tk 6 
| 


m———— another Way 180 | 
——— another Way 
etme to fry Re ¢ 
————— powder to mike yo ° 
Mutton few? a Fillet of ev 
—— Shoulder for’d — jh. 
— Breaft to cellar 14. 
~——do. anosther Way 14 
meme lg. to carlowade . 1 5 


PALLETS fiew'd 4 
Pancakes, clare 81 
—— Rice 77 
“Partridges, to pot 6 

*Do. another Way if 
Parfnips to fry. to look like 
Freut 333 

| *Poverade, to.make ff 6 


} 196 
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Page 


Parfuips, another Way 134 
Pafle to make for a Standing 

Pie 89 
m—— for Tarts 86 
—— do. another Way 87 
=— do. do. 88 
—— for Venifon Pafty ibid 
m——— of Pippens, white 162 


—— of do. green ibid 
—— of do. red ibid 
Patties favoury to make & 
we feet 


Pears to dry 
Pears or Pippens to dry Shee 


out Sugar . Igo 
Pigeons to make a Bidagiens 
72 

wm to flew 39 


—— #0 pot 


4° 
—boil dawithFri caffjSauce,o 


ome armonaded 39 
— 10 jugg 38 
wr— fo pickle 59 
—— to broil whole 40 
Pig Royal to make 5! 

to collar 63 


Ears to fricaffly. 41 
w——like Lamb in Winter 28 


. Head roll d, to eat 
like Brawn 5 
Pike to eat like Sturgeon 92 
wm fo flew 94 
mm—— 10 roaft with a Pud- 

ding in the Belly 95 
Plumbs to preferve Igt 
Plumb Porridge to make 72 
Pork to pickle 
Poffet Sack to make 
w—— another Way 14.8 
m——~ to make Froth for 198 
—— Lemon 122 
Potative Crabs to pickle 181 
Pudding eigek tomake 78 
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E X. 
woe Cuffard 18 
Orange oo 
me do. another Way e 
do, another Way 7° 
do. another Way 70 


Do. another Way 79 
Lemon another Way 
Oatmeal dg. 137 

* Almond Pudding ite) 
*Do. another Way ibid 
Apple do. 69. 

Ground Rice do. 68 
——— Goofeberry do. 84 
———— College do. 187 
——— Potaice 68 


¥ Jo. another Way 1 
omen —— Carrot 68 
Carrot anotherWay 12 
Quaking to make 65 
——— do. another Way 7% 


atte do. do. 46 
woe — Sagoo 66 
—e—— Pearl Barley 193 
mmm Cals Foot 66 
w——— Hunting ibid 
*——-——. do another Way 12 
mine Liver 82 
wom for Hare 81 
——— Herb So. 
4 —— mmm J pte Pott another 
Way 12 
——— Curd I 


9 
w————= white in Skins 78 


o——— Marrow 67 
—————= Bread ., Se 
~~ Colliflower -— 174 
Punch Milk Aan a 
———— another Way 153 
womens 10, 154 
~——-— do, 186 
—— Acid for to maker 54 
Purflain to pickle 189 
Pie rich to make 36 
Pie Eel 85 
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Pie, Turbot-Head == 85 | Sauce rs beil’d Salmon or 
—— Herring 62 Turbot : 97 
—— Orange , 71 | t——— for Haddock or Cod ib. 
— Ham RS Sor Salmon or Turbat 
om Woodcock 9 | tote, 103. 
— fweet Chicken 56 | —— for tame Ducks 123 
—-favoury do. 61 | —— for green Goofe 124 
— fweet Veal 60 | ——~ another Way. ib. 
— Crudle for. 85 | —— for Chickens — 34. 
eg EE PE, 51 | —— for Turkey, . another 
—— another Way ibid | Way bere 2S a 
ENE 197 | ———— for Tongues 56 - 
—— another Way ~~ 60 | —— for Cod’s Head 6. 
— Oyfler 64 | —— for a Cod’s Head an- 
wo Codlin« 173 other Way © ibid. 
Pickle for Salraon 65 | — Sor Flefh or Fifo 188° 
: | Soop Vermicelly — le 
)UIDENNY to make 158 | —— Hare ee -G* 
Qe ouinces to prefervet75 | ——— green Peas . ibid, 
—— do. another Way 202 |} —— Onion 7 
—— Cream tomake 189 | —— do. inWinter 8 
—— tomake white 164 | —— do. in Lent ibid _ 
——Marmalade to make 58 } « Craw Fifh ibid 
R *—— white or Almond . 10. 


RABBETS to: fricafy | — Scotch ’ 9. 
brown do. withoutWater 9g _ 


fe) 
w——— do. white ibid | Saufages Pollony to make 75 
 —— Duh A 31 | *Sheep Rumps with Rice . 3 
mom drefsrd, to look like | *——— Tongues bruil’d 4 
<8 Moor-game ° ibid | Shrimps to pickle: 176 
 Ralpberry and Strawberry | Shrub Orange rn 
— “Fooly to make. 74 | Solomon Guadie to’ eat tn 
: SS) . Leat ~ 103 
AL MON, #6 collar 64 another Way 104 + 
“*Salmon en Maigre 7 | Smelts to pot he 
wn topo * °° 173 to pickle 94 
Sprouts Savoy to boil 132 | Spinage flew'd with E ggs 
eee Cabbage, dos 133 125 
baibiyora Resp of Beéf 48 | Spinage Toafts to make 136 
— Sauce for Neck of Veal 26 | Sturgeon artificial to make 
Sm for Turkey - 36 101 
oe for boil’d Rabbets 48 | ween Dor td order 199 - 
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‘Sturgeon bow to make Pickle 


- 
‘Sugar to know when Lae 


for 


260 


Height 158 


Syllabub whip'd to make 


Stock to make for Hart/born 


Sack Poffet to make 
‘Shell Pafte do. 87 
Stuffing for Beaft Kidney 


123 
Syrup of Gilkflowers, to 


make 170 
——— of Mulberries 151 
——— of Violets ‘174 
ns of Poppies 21 


¥elly ibid 


122 


137 

r. 
ANSEY to make 133 
another Way 86 

eet pr 

wanes bo1]'d re 
Tarts marrow to make 83 
—— tranfparent 87 
me /weetmeat 86 
Toafts fry'dtomake 187 
Tongues to roaft . 56 
—— to pot 46 
——— Sheep or Hig, to brail 
Tripes to fricaffy = of 
w—— to eat like Chickens 
ibid 
Trout, or other Fifh, to fry 
i 102 
ench or,Carp to few 96 
™* Mock Turthe ‘5 i 
Turkey to boil 35 
———= 0 real? 36 
“agp 1 25 38 
— 4. la-Daube 37 
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Pp EAL Brea of, to brows 
agoo ~ 18 

do. herrico 19 

——+ f0 roll a 


ma fo few 


to flew Fillet ibid 


——— Breafi of, to roll 
mS 

aa fo make Savoury 
| 188 
— to roaft Savoury 

52 

"4 Couley 4 


———— Knuckle, to boil 50 
— Sweethreads to fri- 


caffy 42 2 


me — Cutlets to make 22 


——— another Way ibid 
—— do. ibid 
Venifon to fot 46 


——— Haunch of, to rs 


Vinegar to make of Goofe- 


berries. 164 
another Way 193 
as are sae ao. 202 
—— eee 0. 22 
Ww. 
ALNUTS,, to pickle 
ie green . 17 
——-— do. black 177 
——— to make Pickle for 
ibid 
——— do. white 185 
Whigs to make 112 
Wild Fowl to pot 47 
Wine Elder to make 138 
wee 0, Flower 192. 
—— Goofeberry 1gz 
wmmwe another Way 165 


- Wine os 


" ao rs ¢ id Page. 
Wine Balm _ 139 
¥ eee Green Gaofeberry- 23 

Ginger Cert 

Tea Reif in 140" 
—— Birch 141 
wm another Way 144 
come Curran 141 


emme= Orange 
—— Mulberry 
wm Blackberry 161 
Wine Orange, another Way 
| 143 


Win Bs bas gid 
ae another. ay 
<— do. 

—— Apricock 
am— Red Ciarrak 


mmm another W, ay 


Cherry 148 
*Wine-fours to bere 20 
Woodcock ta ABE Ry 57 


